arn THB 
spices! Why? 
SPICESe * 
The choicest meats, the finest casings, the most careful smok- 


ing and cooking may produce a product not worth eating. 
What a difference good spices properly blended will make! 


Many packers mix their own spice combinations from our High Quality Spices 
and Herbs—others prefer ready Mixed Spices. For the latter we offer Butchers’ 
Mills Mixed Spices expertly blended. They contain no salt, saltpetre or other 
fillers. The following Mixed Spices are the standard of excellence: Pork 
Sausage (with or without Sage), Frankfurter, Bologna, Liver Pudding, 
Braunschweiger, Lebanon, Polish, Meat Loaf, Etc. 


LAUDENSLAGER Has Always Maintained One Policy 


QUALITY— FLAVOR— UNIFORMITY 


May we send you liberal samples without charge? 
No obligation but a guarantee of the finest flavor and uniformity possible. 


“IN SPICES, TOO, THE BEST IS THE CHEAPEST” 
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612-14-16 WEST YORK STREET Lo 


PHILADELPHIA, PA. 





Now is the time to increase your 
profits on sliced bacon 
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THE IMPROVED 


TRUNZ-“BUFFALO” srs 


_ improved bacon 
slicer gives you a 41% 
increase in the width of your 


bacon —from thin bellies. 


It enables you to get regular 
prices for a product that 
would ordinarily be sold at a 


sacrifice. 


It produces a slice that shows 
more lean meat—an added 


selling feature. 


If you use thin bacon you 
cannot afford to be without 


this machine! 


Many of the prominent 
packers are now using this 


slicer — profitably! 


It will certainly pay you 
to write for full particu- 


lars and list of users. 





Bacon Slicer 


REALLY TWO MACHINES IN 
ONE—CUTS STRAIGHT AS 
WELL AS ON THE BIAS! 


A Proven Profit-Maker! 

















In pi 
duct 
two 

ordir 
mad 
Now 


pan) 
Very 





a ve 
trad 
met! 
tion, 





— 





JOHN E. SMITHS SONS COMPANY. Buffalo. N.Y..U.S.A. 


Manufacturers of *“‘BUFFALO”’ Silent Cutters, Grinders, Mixers, Chicago Office: 
Stuffers, Casing Pullers, Bacon Slicers and Fat Cutters 4201 S. Halsted St. 


——, 











S.A. 


fice: 
ted St. 





October 1, 1932. 





THE NATIONAL PROVISIONER 


> NEWS 


C. CARR SHERMAN, Editor 


17 





OCTOBER 1, 1932 


No. 10 








“CUSTOM” 


In practically every line of pro- 
duction, goods are divided into 
two classes—those made for 
ordinary purposes 
made to order or “custom” made. 


and those 


Now, Brennan Packing Com- 
pany prepare cured hams for a 
Very particular trade—and for 
a very particular use by that 
trade. Naturally, they adopted 
methods of manufacture, selec- 
tion, ete., quite different from 


those used in mass production. 


Obviously, Brennan products are 
“custom-made”—and the trade 
mark “Custom” quite logically 
suggested itself. 


This trade-mark is used by 
Brennan Packing Co. on not only 
hams, but on other high-grade 
articles produced by them, and 
the trade has come to recognize 
the superior quality which that 
brand guarantees. 








\ 
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Recognition [ 


At the last annual meeting 
of the American Medical 
Association, meat was offi- 
cially endorsed by the phy- 
sicians of the country and 
formally recognized by them 
as an essential part of the 
well balanced diet. 


But the recognition for the 
proper protection of quality 
fresh meats goes back for 
over a quarter century. 
H. P. Smith Paper Company 
was founded to provide 
packers with papers that 
would afford’ utmost pro- 
tection to first quality meats. 


H. P. S. White Oiled Loin 
Paper, for example, was de- 
veloped to keep fresh pork 
products in perfect condi- 
tion. Permitting ventila- 
tion, preventing sweating, 
preserving the high quality 
prepared by packers, this 
sheet is recognized as one 
of the pork packer’s most 
important aids. 


Free sample sheets, for test- 
ing in your own labora- 
tories, gladly furnished on 
request. 








H. P. Smith Paper Company 


H. P.S. Waxed and Oiled Packers Papers 
1130 West 37th Street 


Chicago, Ill. 
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STANDARDIZE 


YOUR DRY SAUSAGE LINE 

















PROTECTION 
for Jobbers 
and Distributors 


Not alone the protec- 
tion of the Circle E 
trademark which 
stands for top quality 
in Dry Sausage, but 
also the protection of 
a house that solicits no 
business from the retail 
trade. 


If you pride yourself 
on being a judge of 
good Dry Sausage, we 
know Circle E prod- 
ucts will please you— 
and please your cus- 
tomers. Send for com- 
plete details of our plan. 
At the same time we'll 
answer your questions, 
if you have any. Write 
today. 

















and you will 


STABILIZE 


SALES and PROFITS 


Admittedly, sausage business is built on good quality 
and fine flavor that is always uniform. This is espe- 
cially true of Dry Sausage. Consumers want to 
judge today’s purchase by yesterday’s enjoyment of 
the product. And retailers base buying on consumer 
preference. 


If you buy Dry Sausage here, there and everywhere— 
if you handle one brand today, another tomorrow, 
how can you be assured of uniformity? 


In dealing with Circle E, you are offered a line so 
full and complete that you can secure any Dry Sau- 
sage product, no matter what it is. And you are deal- 
ing with an old established house noted for the quality 
of its product. 


Hundreds of Circle E customers have built a big, 
profitable business with this line. You can do the same. 
Get in touch with us today. 


Write for details! 


Circle E Provision Company 
UNION STOCK YARDS 


- + CHICAGO, ILLINOIS 
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Study lt—Try It Qut—Go Ahead! 


Analysis. 
Adventure. 
Advancement. 


These are the three appealing keynotes around 
which the program for the twenty-seventh annual 
convention of the Institute of American Meat Pack- 
ers has been built, according to an announcement to 
members of the Institute made this week by Presi- 
dent Wm. Whitfield Woods. 

The convention, as previously announced, will be 
held on November 14 and 15 in Chicago at the Drake 
Hotel, with sectional meetings on the preceding 
Friday and Saturday, November 11 and 12. 


Points in the Program 

An address by the Chairman of the Board of the 
Institute, John W. Rath, president, Rath Packing 
Co., Waterloo, Iowa, will feature the opening session 
on Monday morning. Mr. Rath’s address will be 
followed by the report of the Treasurer, H. Harold 
Meyer of the H. H. Meyer Packing Company, Cin- 
cinnati, by the award of gold and silver buttons to 
those who have completed 50 and 25 years of serv- 
ice in the industry, and by an address on “The 
General Business Situation” by an outstanding 
authority. 

An address on “Some Experiments in Plant Con- 


struction” by an authority in the field will open the 
session on Monday afternoon. 


This will be followed by addresses on “Experi- 
ments in Plant Operations,” “Experiments in Mer- 
chandising,” and “Experiments in Self-Regulation” 
by men who are well-known in the packing inaustry. 

The Institute Plan session will be held on Tues- 
day morning. It will deal largely with lard, its high 
shortening power and other good qualities. 

Producer and Retailer 

Addresses on the hog situation and outlook and 
on the general livestock situation by men qualified 
to speak on those subjects will be a feature of the 
afternoon session on Tuesday. 

Other addresses will deal with “Developments in 
Selling Meat at Retail.” The subject will be covered 


‘both from the viewpoint of the individual retailer 


and of the chain store. 


Following the addresses reports of committees 
will be received and officers elected. 


The annual dinner will be held on Tuesday 
evening. 


Equipment and Supply Exhibits 

The annual exhibit of machinery, equipment and 
supplies will be held in the exhibit rooms at the 
Drake Hotel, beginning Friday, November 11, and 
running through to Tuesday, November 15, includ- 
ing Sunday. 

Further details of program plans will appear in 
later issues of THE NATIONAL PROVISIONER. 
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Livestock and Meat Show for Century of Progress 


The live stock and meat indus- 
try—one of the largest in the 
United States, when measured by 
the volume of its sales — this 
week signed a contract for a large 
amount of exhibit space at A Cen- 
tury of Progress—Chicago’s 1933 
World’s Fair. 

Plans for the exhibit have been 
under way for more than a year. 

All factors in the livestock and 
meat industry — producers of live 


stock, retailers of meat, stockyard 
companies, packers, sausage mak- 
ers, and others — have joined to- 
gether in an effort to produce a 
unified exhibit that will picture in 
a realistic and interesting way the 
romance and color associated with 
the production of live stock and 
meat. 


Out in the Wide Open Spaces. 


On entering the exhibit, for example, 
the visitor will find himself transported 


into the great range country of the 
West. Throughout the exhibit all of 
the historical highlights and epoch- 
making developments of the meat in- 
dustry in the past hundred years will 
be arrayed in striking form. 

The exhibit, designed by R. M. Whit- 
son, will occupy the entire center wing 
of the Avricultural Building, according 
to plans. 

Since the exhibit will be representa- 
tive of the entire industry no trade- 
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marks or brand names will be shown. 
For this reason, it has been possible 
to focus on a number of points of in- 
terest and to develop plans for an ex- 
hibit which gives promise of being an 
outstanding. feature of the exposition. 

Latest methods of marketing and 
transporting livestock will be contrasted 
with the old for the interest of those 
who may not be familiar with relation- 
ship of the different branches of the 
industry which makes our meat supply 
possible. 


How Meat is Marketed. 


All the fine points of marketing meats 
—the strict supervision of United 
States government inspection, careful 
regulation of cooling temperatures, the 
care in packing and shipping, and even 
the loading of a full-sized refrigerator 
car—will be shown in a comprehensively 
interesting manner. 


One feature that will prove attractive 
to all women who visit the meat ex- 
hibit will be provided by the co-opera- 
tion of the United States Department of 
Agriculture, showing in an attractive 
way new information on meat foods 
gathered from specialists in all parts 
of the country. 

The following statement was issued 
this week by Dr. A. W. Bitting, who is 
in charge of the food section of “A 
Century of Progress:” 

“The livestock and meat industries 
are inseparably associated with human 
progress and have been from prehis- 
toric times to date. What a story 
abounding in romance and tragedy 
would be unfolded if some capable 
writer were to outline a few of the 
outstanding facts instead of treating 
the matter as an essential accompani- 
ment to agriculture or attempting to 
express the value in dollars in com- 
merce. Few trained minds are capable 
of conceiving value when expressed in 
millions of dollars, and to use billions, 
as is necessary in this case, conveys no 
definite impression to anyone. 


Scope of the Exhibit. 


“The several groups that produce live- 
stock and market it, the farmer, com- 
mission buyer and stockyards; and those 
engaged in converting the animals into 
edible products and distributing them 
to the consumer, the packer, specialty 
manufacturer, wholesaler, retailer and 
others have joined together to put on 
an exhibit at A Century of Progress. It 
will be a unified exhibit to tell the story 
by showing the highlights in the sim- 
plest possible manner, in sequence and 
in their proper relation to each other, 
and how each serves the public and in 
the end affects the observer. 

“In brief, the visitor will receive his 
introduction to the exhibit by looking 
out upon typical modern ranches and 
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farms reproduced in dioramas and other 
methods of illustration will furnish the 
background for making a comparison 
of the present with the past, with the 
progress represented by the beautiful 
red and white and black cattle by com- 
parison with the skinny, long horned, 
wild cattle of the plains. 


Modern Meat Packing. 

“Slaughterhouse methods will not be 
shown, other than to call attention to 
the very highly-specialized equipment 
and operations which effect economies 
and insure results which cannot be ob- 
tained when operating on a small scale 
or without the facilities which science 
has demonstrated to be essential to ob- 
tain certain results. At this point will 
be shown the great advance made due 
to cold storage or refrigeration in the 
plant and in cars. The visitor will walk 
through a car and see how it is loaded 
and feel the chill which insures fresh 
meat in nearly every town and hamlet. 

“The nutritional side both from the 
standpoint of preserving a well bal- 
anced diet and from the economics in 
the selection of cuts will be stressed. 
The exhibit will be strictly an industry 
exhibit; no brands nor products from an 
individual or firm will be shown. It 
will differ radically from that of the 
usual type of food show, and will cover 
the subject so well that none other will 
be sought or accepted.” 

——— &---- 
SEPTEMBER MEAT TRADE. 

Better demand for bacon and picnics 
was a feature of the meat trade during 
September, according to a review of the 
live stock and meat situation issued to- 
day by the Institute of American Meat 








7-cent Hogs—in Trade! 

Hogs were traded for auto- 
mobile tires at a service station of 
the General Tire & Rubber Co. at 
Fort Dodge, Ia., last week. In 
this new form of barter the tire 
prices were maintained at the 
regular level, but the hogs for 
trading purposes were valued at 
$7 per hundred pounds. 

Actual figures on the volume of 
transactions were not reported, 
but the Chicago manager of the 
tire company stated that “we 
disposed of a substantial amount 
of merchandise.” 

“By promoting the exchange of 
merchandise, even on a barter 
basis, we believe we are helping 
to start the business ball rolling,” 
he added. “All business has been 
on pretty much of a dead center, 
and if we can get it off that and 
started to moving, all kinds of 
trading should improve.” 
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Packers. In contrast, smoked hams de 
clined in price during the month, ang 
are now selling at levels from 35 to 4 
per cent lower than at this same time 
a year ago. Hog prices at the cloge 
of September were slightly lower than 
at the opening of the period. 

The export trade in meats was of 
small dimensions during the month. Ih 
the United Kingdom there was some 
buying of American-cut hams for future 
delivery, but only a small amount of 
sales of other meat products. The de 
mand for meats already landed was only 
fair. The trade in lard was small dur. 
ing the early part of September, but 
toward the end of the month became 
more brisk. The price of American 
lard in the United Kingdom, however, 
is still below parity with the price in 
Chicago. 

On the Continent the demand for 
meats was unusually slow. There were 
some inquiries from the Scandinavian 
countries, but sales were light. The 
trade in lard was irregular, with a 
fairly good demand on certain days but 
for the month, as a whole, the trade was 
rather quiet. The price of lard on the 
Continent was about equal to the price 
obtaining on the Chicago market. Mar- 
garine materials sold during the period 
only in small quantities. 

In the domestic market prices of 
loins, fresh shoulders, and butts in- 
creased during the early part of the 
month but the gain was lost. 

There was a good trade in picnics 
during the month. The trade in hams 
was only fair, and a somewhat less than 
normal volume of the product moved 
into consumption, at prices lower than 
those prevailing during August. As the 
period closed, the price of hams at 
wholesale approached the low price 
levels prevailing during the latter part 
of May and the early part of June. 

A large quantity of bacon moved into 
consumption during September at bet- 
ter prices than those which prevailed 
during August. Although the increase 
in sales of bacon at this time of the 
year is seasonal, the increase during 
September was somewhat better than 
normal. 

There was a very good trade in dry 
salt meats and although prices declined 
to some extent much of the increase 
in price was maintained, and dry salt 
meats continued to be sold in large 
quantities. There was a good volume 
of trade in lard during September. 
Prices showed little change during the 
month. 

Receipts of cattle at the principal 
markets during the month of September 
were considerably larger than during 
August and larger than during Septem- 
ber a year ago. During the first week 

(Continued on page 45,) 
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Properly Designed Meat Package 
Will Sell Its Contents 


A meat packer may like the 
wraps and packages in which his 
products are offered for sale. 

But what he thinks is not so 
important as what the consumer 
thinks. Sales tell the story. 

Two large packers lately re-de- 
signed their 14-lb. and 1-lb. bacon 
cartons. The old packages were 
replaced with modern designs. 

In both cases there has been a 
substantial increase in bacon sales 
—in one instance better than 11 
pr cent. And in both cases 
(quality product being under- 
stood) credit for the increase has 
been given to the modern pack- 
age. 
A Midwest packer, about 18 months 
ago, seriously considered discontinuing 
the manufacture of summer sausage. 
Despite expensive efforts to increase 
volume on this item, it did not seem to 
be accepted readily by consumers. Sales 
were hardly large enough to justify 
continuing its manufacture. 


Boosts Sausage Sales. 


Instead of dropping this item from 
his list, this packer did the more con- 
structive thing—changed the manner of 
offering it to the consumer. 

He now stuffs it in 1-lb. sizes, wraps 
each piece in transparent paper and 
packs 6 Ibs. in an attractive counter dis- 
play carton. He recommends to retail- 
ers that this carton be placed where 
housewives can wait on themselves. 

This simple change in merchandising 
has boosted this product into the profit 
class. Incidentally this experience has 
taught this packer more about the value 
of modern methods of meat merchan- 
dising that thousands of words of argu- 
ment could have done. 

Another small packer, who processes 
but does no killing, is using the more 
modern methods and improved packages 
to build volume on specialties, including 
bacon, sausage and “ready-to-serve” 
products. 

His bacon sales have increased 8 per 
cent since the first of the year; dried 
beef sales, 6 per cent; cheese sales, over 
4 per cent. Other product sales have 
increased from 2% to 6 per cent, and 
sales of all packaged products are 
growing. 

Some Hard to Sell. 

“Here are three illustrations of how 
meat packers are using modern meth- 
ods to build sales and profits,” said a 
meat packaging expert to THE NATIONAL 
PROVISIONER the other day. “I could 
cite many others. 


THE NATIONAL PROVISIONER 21 


“On the other hand, many packers 
are not taking advantage of the oppor- 
tunities to better their situation. And 
while we regret the attitude that re- 
fuses to see opportunity, we can hardly 
feel sorry for packers who are resort- 
ing to obsolete methods of getting busi- 
ness when they might just as easily be 
up-to-date. THIS WON’T WORK TODAY. 

“In my work among packers,” this There may be a few old-fashioned meat 
specialist continued, “my most difficult jen left, but, there are mighty few cus: 
task is to convince some of them that solely in bulk goods. 
sales appeal can be built into the pack- 
age, and that pleasing colors and mod- 
ern design will increase sales. Recently 
I talked with the head of a meat plant apes.’ 
who never has been completely sold on «This is equivalent to saying they 
the idea of wrapping and packaging prefer to have their products placed at 
meat products for retail sale. During 4 merchandising disadvantage in the re- 
the course of the conversation he com- taj} stores rather than to spend money 
plained of ‘slipping’ bacon sales. to sell more meat and make greater 

“When I showed him fieures on bacon profits. Of course it costs some money 
sales from another company that is to replace antique packages and wrap- 
doing a real job of packaging, he abso- pings with modern designs. It also costs 
lutely shut his eyes to the facts. ‘Cut money not to get business that could 
prices brought that increase in busi- pe had with better methods. The cost 
ness,’ said he. As a matter of fact of good containers now is so small that 
the other packer was getting more for any amount the packer might spend on 
his bacon than his critic! re-designed packages, if spread over a 

Influence of Personal Preference. reasonable period, would add but a 

“Perhaps the second on the list of trivial sum to the cost per pound of 
objections some packers give at this product. 
time for not bringing their wrapping and “The third, and perhaps the most im- 
packaging lines up-to-date is the cost. portant, reason why we see so many 








‘Times are hard,’ they say. ‘We are 
economizing wherever possible, and we 
have no money to spend on new pack- 





CARTONS THAT WILL SELL FAVORED IN STORE DISPLAYS. 
Most retailers are quick to sense the ability of a poaease or carton to sell its 


products. The retailer's display space in showcase and on counters is limited, and 
the more attractive containers are the ones that get the favored locations, 

The Jacob Dold Packing Co., Buffalo, N. Y., a pioneer in the use of wrappings 
and packages for its products, is one of many keeping step with meat 4 
development. These cartons are designed to catch the eye and give the shopper at 
a glance the name of the firm and the products. In the counter display cartons are 
frankfurts, bacon and pork sausage in printed Cellophane. In the foreground are a 
picnic and butt in transparent wrappers tied with colored string. 
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poorly designed and unattractive meat 
packages in retail stores is due to mis- 
understanding, and. perhaps egotism in 
some cases. There needs to be a more 
general appreciation in the meat indus- 
try, it seems, of just what the modern 
wrapper and package is capable of ac- 
complishing in the matter of increasing 
sales. 
Reactions to Color and Design. 


“To many in the meat industry a 
package is a package—nothing more. 
And that many meat packages came 
into being as the result of personal 
preference in the matter of coloring and 
design is only too apparent. Even the 
fundamentals of consumer convenience 
and reaction to colors and designs have 
been ignored. The artist’s and expert’s 
work are too seldom seen. 

“I might illustrate this point a little 
better by calling attention to a fact all 
of us know—that between 80 and 90 
per cent of retail meat sales are made 
to women. But a very large majority 
of the meat packages use colors that 
appeal primarily to men. The woman’s 
eye may be attracted to strong reds and 
blues, for example, but the chances are 
she will turn from a package using 
these to one that is designed in tints 
and pastel shades. 

“In both of the bacon packages men- 
tioned previously no bright glaring col- 
ors are used. The men don’t care for 
these particular packages, and say so. 
But these new packages in pastel shades 
have consistently outsold the packages 
in men’s colors wherever the two have 
been displayed side by side. 

“The packer should not permit his 
personal preferences to override his 
better judgment when deciding on 
wrapping and package colors and de- 
signs. Whether he personally likes or 
dislikes a package is of little impor- 
tance. What the package will do in the 
matter of increasing sales and placing 
its contents at a merchandising ad- 
vantage in the retail store is the im- 
portant thing. 

Reasons for Package Design. 


“In one organization it has been com- 
mon practice to originate all package 
designs among the officials and depart- 
ment heads, and to be guided in the 
selection of colors and designs by a 
vote among the officials, department 
heads and salesmen. The result is 
men’s packages—containers more suit- 
able for shaving soap, tobacco, safety 
razors and other products bought by 
men. They simply don’t appeal to 
women buyers. 

“A few years ago the design of a 
particularly successful package was 
largely the result of chance. Today 
the principles and fundamentals of 
package design are known. Knowing 
the product and its market, the special- 
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CONVENIENCE ENLARGES MARKET. 


New markets for staple products often 
can be opened up by offering them to 
consumers in a new manner or in such a 
way that ease and convenience of prepar- 
ing and serving is increased. In the 
larger cities canned frankfurts have found 
a considerable following, particularly as a 
stand-by food to go onto the shelf until 
an emergency food need arises. This has 
been the experience of the C. A. Durr 
Packing Co., Utica, N. Y., with the prod- 
uct in the package shown here. 


ist in package design can develop a con- 
tainer that will do a good merchandis- 
ing job. 

“The time is coming when the meat 
packer will no more think of leaving 
the job of originating successful pack- 
ages to unskilled people than he will 
of giving the job of developing an ac- 
counting system to one not familiar 
with the theory and practice of ac- 
counting. 

“Colors and design are only two of 
the two important factors in package 
design to which the meat trade in gen- 
eral is giving too little attention. The 
material of the package, particularly 
in the case of cartons and counter dis- 
play cartons, is often neglected, and in 
the effort to secure economy the packer 
frequently uses materials that will not 
stand up. 

Material Must Be Right. 


“The result is an unattractive pack- 
age by the time it is put on display 
in the retail store. Corners are often 
dented and sides are crushed. Lack of 
protection with glassine paper or Cello- 
phane results in finger marks, grease 
and blood smears. The best colors and 
most attractive design have little power 
to induce a housewife to accept a pack- 
age if the general effect is spoiled 
otherwise. 

“Utility and convenience are other 
factors of a package that often can be 
worked into the design conveniently. 

“Is the package easy to open? Can 






October 1, 1932 


its contents be removed conveniently} 
If but a portion of the contents are m 
moved is the container of the right 
type to hold the remainder until it jg 
ready for use? Is there utility in th 
package after the contents are m 
moved ? 

“These are only a few of the que 
tions the packer might ask himsgf 
when deciding on his packages. 

“Surprising as it may seem, the ayer 
age retail meat dealer has a mor 
highly developed sense of sales valy 
in a package than does the packer. He 
is quick to sense those packages that 
will exert the greatest sales appeal, 
This is a factor of considerable im. 
portance in meat merchandising, both 
from the standpoint of retailer ang 
consumer sales, and one that, we have 
found, is not sufficiently appreciated by 
some packers. 


Good Containers Get Display Break. 


“In his way the retailer is as in 
terested in volume as the packer. He 
buys those products that turn over most 
readily, and he is influenced to a con 
siderable extent in his purchasing by 
the character of the containers in which 
the products he buys are wrapped or 
packaged. The containers that have the 
greatest sales appeal get his prefer- 
ence. 

“Display in retail stores is another 
important factor in sales. Many pack- 
ers complain that it is a waste of money 
to use counter display cartons, as the 
retailer will not use them. This is 
true in many cases. But has the pack- 
er who makes this complaint ever tried 
to find out why the retailer does not 
use display cartons? Perhaps he might 
find that they do not possess enough 
sales value to justify the retailer to 
give them counter space? 

“In our package design work we have 
found that instead of using fewer 
counter display cartons the retailer is 
using more of them. He is influenced 
almost entirely by his opinion of 
whether or not a particular counter 
display carton is worth while. If it will 
sell its contents he does not hesitate t 
use it. If in his judgment the carton 
is not all it should be the chances ate 
it will go into the basement, and the 
place it might have had will be taken 
by one with more sales appeal. 


In the Retail Store. 

“The competition of the package i 
the retail store is a factor that the 
packer must consider. The retailer's 
counter and refrigerated display case 
space is limited. He also is up against 
stiff competition and is exerting his best 
efforts and using his equipment to sell 
the largest possible volume of meats 
Products and packages that sell best 

(Continued on page 45.) 
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Christmas Retailers’ Ham Display 
Offers Sales Possibilities 


A Christmas ham window dis- 
play for retailers, developed by the 
Department of Public Relations 
and Trade of the Institute of 
American Meat Packers, is being 
offered to packers at the present 
time aS a means of increasing 
their Christmas sales of ham. 


The Institute, which was one of 
the pioneers in the “Ham for 
Christmas” idea, has had pre- 
pared a life-sized “Santa Claus” 
in seven colors, which will appear 
in retailers’ windows with actual 
hams as a part of the display. 


As will be seen in the accompanying 
picture, the Santa Claus figure holds a 
bag containing reproductions of various 
toys and packages wrapped in Christ- 
mas paper. A cut-out has been made in 
the display in which a smoked ham 


will appear. The scroll held in the fig- 
ure’s hand can be imprinted with the 
packer’s trade-mark. 

The Institute has been able to ob- 
tain an unusually desirable price on the 
window display. A bulletin sent to 
members this week quotes prices as 
follows: 

The company printing the ham dis- 
plays is using the Santa Claus display 


Quantity If the aggregate quantity 
ordered 4,000 6,000 
by packer. each. each. 
200 $0.8814 $0.75 
500 0.87% 0.74 
1,000 0.87 0.73 
2,000 0.86% 0.72 


idea only for the packing industry, so 
that retail meat dealers will have the 
exclusive use of this display in their 
windows. The display was submitted 
to several authorities on merchandising, 
and it was the unanimous opinion of 
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THIS 62-INCH SANTA CLAUS FIGURE IS IN 
FULL COLOR BY FINE ARTS LITHOGRAPHY 
YOUR HAM WILL BE PLACED IN SPACE NOW OCCUPIED BY HAM IN PHOTOGRAPH 





CLERK AND LADY CUSTOMER ARE SHOWN ONLY TO INDICATE SIZE OF SANTA CLAUS 


CUTOUT DISPLAY, AS IT WILL APPEAR INSIDE STORE OR IN WINDOW 








SANTA CLAUS HELPS TO SELL MORE HAMS, 


by t 
Ts and prices herewith.) 
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the men who saw it that it would re- 
sult in a greater sale of hams for 
Christmas. 

Packers who are interested are re- 
quested to write to the Institute before 
October 10, the date on which orders 
will be consolidated for printing. 

Mea ake 
BETTER BUSINESS TRENDS. 

Encouraging reports indicating a per- 
manent upturn in business were con- 
tained in the Federal Reserve Board’s 
latest summary of the business situa- 
tion. Facts which substantiate this 
opinion are: 





ordered by ont packers reaches: 
8, 10,000 


12,000 
each. each. each. 
$0.6814 $0.6344 $0.611%4 

0.67% 0.62% 0.60% 
0.66% 0.61% 0.59% 
0.65 0.5944 0.57% 





“Volume of industrial production in- 
creased from July to August by con- 
siderably more than the usual seasonal 
amount, reflecting chiefly expansion in 
activity at textile mills. 


“Wholesale prices advanced during 
August and the general level prevailing 
for the first three weeks of September 
was somewhat higher than in other 
recent months. There was a further 
growth in the country’s stock of mone- 
tary ~old and a non-seasonal return flow 
of currency to the Reserve Banks.” 


“Employment at factories increased 
slightly more than is usual at this sea- 
son. There were large additions to 
working forces in the textile, clothing 
and leather industries, while in the auto- 
mobile, tire and machinery industries 
and at car-building shops the number 
employed decreased further.  Aggre- 
gate wage payments increased less than 
seasonally. 


“Further growth in monetary gold 
stocks, a return flow of currency from 
hoards and new issues of national bank 
notes have resulted in addition to the 


reserve funds of member banks. These 
banks have employed a part of the 
funds in further reducing their borrow- 
ings at the Reserve Banks, and have 
accumulated a part as reserve balances, 
which at the present time are more 
than $300,000,000 in excess of required 


reserves.” 
See 
NEW YORK PORK MEETINGS. 


‘A series of meetings in New York 
to help the meat trade merchandise 
pork has been arranged by the National 
Livestock and Meat Board, working with 
the animal husbandrv department of 
the New York State College of Agri- 
culture. Dates and places for the meet- 
ings are as follows: Utica, Oct. 1 and 2; 
Syracuse, 4 and 5; Rochester, 6 and 7; 
Niagara Falls, 8 and 10; Buffalo, 11, 12, 
18-and 14; Jamestown, 15 and 17; El- 


Service which packers can offer to dealers to help holiday ham sales. Provided mira, 18 and 19; Binghamton, 20; and 
he Institute of American Meat Packers for any packer desiring it. (See particu- 


Ithaca, 21. 
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Meat Industry Activity 


Michael Feinbere Kosher Sausage 
Company plant, 809 Lyndale ave. N., 
Minneapolis, Minn., was recently dam- 
aged by fire to the extent of $4,000. 


Greenpoint Beef Co. has been incor- 
porated to deal in meat products at 
Brooklyn, N. Y., with a capitalization of 
200 shares of common stock. < a 
Goldenthal, Long Island City, is incor- 
porator. 


Otto Arnold, 428 Harrison N. E., 
Minneapolis, Minn., has applied for a 
license to manufacture and sell sau- 
sage. 


Vita Products Co., 635-47 Driggs ave., 
Brooklyn, N. Y., plans to build an addi- 
tion to its meat packing plant to cost 
approximately $8,000. 


Associated Packing Co., Inc., 900 S. 
Howard Blvd., Los Angeles, Calif., has 
been incorporated with a capitalization 
of $20,000. Ben Fink is incorporator. 


A new $40,000 two-story addition to 
the Hughes Provision Co. plant, 3199 
W. 65th st., Cleveland, O., is about com- 
pleted. 


Lakeside meat packing plant, Lake- 
side farm, beef and pork packers, San 
Diego, Calif., was recently destroyed by 
fire. Loss is estimated at $10,500. 


City Beef Co., Bridgeport, Conn., has 
applied to the board of building com- 
missioners for a permit to build a new 
slaughter house on Asylum st. 


A recent small fire damage to Home 
Packing & Ice Company’s smokehouses, 
Terre Haute, Ind., has been reported. 


Cornell Packing Corporation, Wayne 
County, Mich., has increased its capi- 
talization to $150,000. 


Alabama Packing Co., Birmingham, 
Ala., will open a branch plant at N. 
McDonough st., near Pollard st., Mont- 
gomery, Ala. J. M. Stuart is to be in 
charge. 


Coast Packing Co., Los Angeles, 
Calif., will erect a two-story and base- 
ment meat packing plant to contain sau- 
sage and curing departments in addition 
to facilities for beef and pork slaugh- 
tering, rendering, and will conform to 
city inspection specifications. 


Union Ice Co., Davis, Yolo Co., Calif., 
will erect a meat packing plant, 60x150 
ft. frame building. 


Swift & Company’s new modern 
branch house at Mobile, Ala., is to be 
completed in November. The new plant, 
reinforced concrete and brick, three 
stories, will have eight storage rooms, 
sausage manufacturine department and 
large display room. Storage rooms are 
to be equipped with low temperature 
freezers. Curing department and 
smokehouses are to be installed. 


Citv Packing Co., Fort Worth, Tex., 
plan to remodel their plant to con- 
form to government inspection require- 
ments. Sol Rosenthal is president and 
Louis Rosenthal, vice president and 
manager. 

Swift & Co. plan establishment of a 
three-story brick branch distributing 
and processing plant at 313 West Bay 
st., Jacksonville, Fla., at a cost of 
$75,000. 

Stahl-Meyer, Inc., have had plans 
drawn covering two new coolers, one a 
25-deg. freezer and the other a 38-deg. 
freezer for holding product, as well as 
ice making plant and additional curing 
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room, for the Louis Meyer plant, 1125 
Wyckoff ave., Brooklyn, N. Y. 

Wenatchee Packing & Provision Co., 
Wenatchee, Wash., will erect a new 
meat packing plant to cost $20,000. 

Phillip M. Pierce, who for the past 
six years has conducted a wholesale 
and retail meat and provision business 
at 2529 University ave., San Diego, 
Calif., has moved his wholesale depart- 
ment to Fifth ave., and K sts., former 
location of branch plant of Cudahy 
Packing Co. 

A barn of the H. S. Kressler Meat 
Packing Company at Applebachsville, 
Pa., was recently destroyed by fire. 
Loss is estimated at $2,500. 

Burns Pork Stores has been incor- 
porated by V. E. Kaufman, Elmhurst, 
N. Y., with a capitalization of 100 
shares of no par common stock. 


eet Soe 
DOING CAPACITY BUSINESS. 


A bright spot amid the pessimism 
that lurks in many quarters is the word 
from the Rhinelander Paper Company 
that they, are operating at full capacity 
and have been doing so for the past 
month and a half. Added to this news 
is the prospect of continued capacity 
production well into the future. This 
is due to the action of this mill in 
adapting its manufacturing and sales 
activity to present-day needs. A num- 
ber of new and improved lines of glass- 
ine and transparent waxed sulphites 
have been developed at Rhinelander, and 
an energetic sales campaign has suc- 
cessfully put them over. The com- 
pany’s earnings show a substantial in- 
crease in the last two months, which 
is proof that there is still business to be 
had for the concern that will go out and 
intelligently fight for it. 

an a 


AUGUST BUTTER EXPORTS. 


August exports of butter from the 
United States showed considerable in- 
crease over those for the same month 
a year earlier. In August, 1932, ex- 
ports totaled 257,853 Ibs. compared with 


158,616 lbs. last August. For the first 
eight months of the current year ex- 
ports totaled 1,180,852 Ibs. compared 
with 1,512,892 Ibs. in the 1931 period. 
Butter imports during the month totaled 
45,273 lbs. compared with 61,425 Ibs. 
last August, and for the eight months’ 
period the imports totaled only 772,451 
Ibs. compared with 879,344 Ibs. in the 
same period a year earlier. 
i 


AUGUST MEAT CONSUMPTION. 


Federally-inspected meats apparently 
available for consumption during Aug., 
1932. with comparisons, as reported by 
the U. S. Bureau of Agricultural Eco- 
nomics: 

Consumption Per capita 
Ibs. Ibs. 
BEEF AND VEAL. 
2.92 
3.48 
4.62 


a - Mererrreerrere ek 
551,988. 4.44 


+» 1931 988.000 


LAMB AND MUTTON. 


+» 1932 652,000 47 
-» 1981 351, AT 


51932 604, -69 
66 
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FOOD INDUSTRY IMPROVEMENT. 


Favorable developments during Aj. 
gust in the meat packing and produg 
industries in the seventh federal re 
serve district centering in Chicago, hay, 
been reported. August slaughtering 
showed a gain of 6 per cent instead of 
falling under the July figures as 5 
usually the case. The number of heaj 


slaughtered was 2 per cent over Ap. 
gust last year and 4% per cent abo 
the August average for the previous 1) 
years. In dollar sales the report showe) 
a 8 per cent advance over July and ton. 
nage was 5 per cent heavier than July 
and only 3% per cent lighter than 
year ago. Packinghouse holdings of 
meats according to inventories reported 
were 45,000,000 pounds under a year 
ago and 165,000,000 pounds under the 
five-year average. 

The butter manufacture dropped 74 
per cent from the July total, which was 
less than the seasonal drop. Production 
was on an even basis with last year, 
The butter inventory for the nation was 
heavier than the same month last year 
but 35,000,000 pounds under the fiye- 
year average. Butter — averaged 
9 per cent higher in August than in 
July. 

Cheese manufacturing for the five 
weeks ended Sept. 3, dropped 15% 
cent compared with the July pened 
Prices were 20 per cent higher in 
July. 

—— fe 


PACKER AND FOOD STOCKS, 


Price ranges of packer, leather com- 
panies, chain stores, and food manv- 
facturers’ listed stocks, Sept. 29, 1982, 
or nearest previous date, with ni 
of shares dealt in during week, and 
closing prices on Sept. 29, 1932: 

Sales. High. Low. —Close— 
Week ended Se 
Sept. 29. —Sept. 29.— 


Amal. Leather. 100 2 


Do. Del. Pfd. 
Barnett Leather .... 
Becchaat Pack 


Childs Co. . 
Cudahy Pack... 200 
First Nat. Strs. 3,900 
Gen. Foods ....15,800 
Gobel Co. 1,2 
Gr.A.&P.1stPfd. 

Do. New .... 150 


BE aBB ga: eee 
RK ee 


Par BR* eB 9s -SgE4Sg5,.~ PM sean Fgt Bn tgs sesaas shy eto s. NE 


Kroger G. & B.13 
Libby MeNeill.. 
MeMarr Stores. . 
Mayer, Oscar... .... 
Mickelberry Co.. 250 
M &4H. Pfd... .... 
Morrel & Co... .... 
Nat. Fd. Pd. A. .... 
Do. B. 
Nat. Leather .. 


ry . 
to=160- 
> Rare: 


Pe 


a 


Rath Pack. ... .... 
Safeway Strs...12, 
. 6% Pid. 
Do. 7% Pfd. 
Stahl, Meyer .. 


; BBS: Shai: 
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-MENT. _— of large buying power will be opened up. One of 
ing Ay E D I e O R I A 3 the larger manufacturers reported recently that 
Produce a he plans to sell 20,000 units this year at prices 
ie ranging from $300 to $500. Another says he has . 
zhterin Candy Men Have Intestinal Fortitude already marketed 3,000 units at prices in excess of 
, " . $235. A large electric manufacturing concern, in 
sae Speaking of premiums, the Candy inattute ot an official release, says that offices for the sale of 
of head America announces that atty af the leading candy air conditioners, ready for immediate action, have 
ver An. manufacturers of the country have taken a firm b tablish Bs in ON cities anit tiek al dition al 
nt above d against free goods and “free deals.” This °°" S'#0" ae So * 
vious 1) stand ag ‘ ones are contemplated 
t showed news will be of more than casual interest to the . } 35 
and ton- meat industry, one of the many victims of this To the man on the street air conditioning means 
‘aa evil, which the Institute of American Meat Pack- push button weather. And, it appears, the big 
lings of ers has emphatically tabooed through its code of market is m sales to the home owner. But even 
ported the industrial field has hardly been touched. The 


 & Year trade practice. 


nder the : present interest in the subject is bound to be re- 
For recs Bh eee pevrsiecoaein 4 Pn angi ae non flected in a more general use of conditioned air in 
oped Th saturated with free goods and “free deal” offers— manufacturing and processing and farther eon 
nich is deceptive moves that have cost the industry |. : . : pcarere 
-oduction me , b f sideration to discover all of its possibilities. 
st. year. millions of dollars. A relatively small number o Ger : ora 
tion wa manufacturers in an industry that numbers over _ Im the meat packing industry air conditioning 
ra fre 1,000 competitors have had the courage to take a 3S receiving more than casual attention. Dis- 
averaged position against a doubtful trade practice common regarding the extra production that can be se- 
“— tomany industries. They do not seem to be afraid cured when employees work under ideal conditions 
the five that their competitors will take business away of temperature and humidity, there are potential 
as rt from them. They have resolved each to mind his S@Vings in the cost of production and a possible 


betterment in the quality of products through the 
use of conditioned air in many departments of the 
plant. 


in own business, and let the other fellow give away 
his profits if he is foolish enough to stick to such 
a merchandising policy. 


wep | Some experimental effort and testing will be 
; a Air Conditioning and Lower Plant Costs necessary to definitely determine the value of con- 
number In some business quarters the belief persists woe air in the meat plant. The definite rela- 
ted that the return of prosperity will hinge on some “0? of temperatures and humidity m the coolers, 
ie new product that will fundamentally alter our in respect to efficient cooling, reduction of shrink 
a ft mode of living, which will have a dramatic appeal and good appearance of meats and carcasses, is 


to the public and which will in its wake carry to not known. 





WR. tt 


prosperity a small flock of accessory manufactur- 
ing concerns. There is some justification in this 
opinion. It is based on the revolutions effected in 
manners and modes of living by such devices as 
the sewing machine, farm implements, the auto- 
mobile, the radio and more recently the electric 
refrigerator. 


What will this product be? Business in gen- 
eral would like to know. Some think it will be 
air conditioning. Others are not so sure. If 
prosperity is dependent on stock promotion and a 
market boom, air conditioning probably will not 
fill the bill. It is not a product that can be wrapped 
up and sold over the counter. It involves manu- 
facturing and selling less than professional stock 


This is fundamental information every packer 
should have. Shrinkage takes place from the 
time animals are slaughtered until the carcasses 
and meats leave the shipping room. How much 
of this shrink can be saved by processing under 
ideal conditions of temperature and humidity? 
Some suspect the saving made might pay the over- 
head and operating costs on an air conditioning 
unit. If this is so, the profit on the investment 
would come from better quality and a larger pro- 
duction per worker hour. 


In some departments of the meat plant the 
humidity is too high for comfort of the workers 
and the best results in processing. Air condition- 
ing would correct such a condition. 


3 promotion. It is not a product that fits in con- There is going to be, it is suspected, continued 
sig veniently with high production methods and high further research to reduce both overhead and 
8 pressure merchandising. operating costs in the meat plant. Any such pro- 
oj On the other hand, the progress being made by gram to these ends that does not take into con- 
oes Some of the larger companies manufacturing air sideration the possibilities in air conditioning 
i. conditioning equipment gives hope that a new field would seem to be incomplete. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Fresh Pork Sausage 


While fresh pork sausage finds 
a considerable outlet the year 
round, the approach of cooler 
weather is a signal for increased 
demand for this easily-produced 
and popular sausage. 

Prospects are good this year 
for a plentiful supply of hogs at 
a moderate price, so there should 
be no question of the quality of 
the fresh pork sausage produced 
during the season now close at 
hand. 

Some processors have made a 
specialty of fresh pork sausage, 
and have developed an enviable 
reputation for their product. Too 
often the product is made without 
thought to the meat that goes into 
it—just so it is pork—and in such 
cases the results so much desired 
are not secured. 


Points to Remember 

For best results in making pork 
sausage certain major principles 
ples must be observed. These are: 

1. No more product should be 
manufactured each day than can 
be sold. 

2. The customer should not be 
sold more fresh pork sausage than 
he can use each day. 

3. Meats must be carefully se- 
lected for a really fancy fresh 
pork sausage. 


4. The same care must be used 
throughout the process of manu- 
facture as is given to the most 
expensive article produced by the 
packer or sausage maker. 


Don’t Overload the Customer. 


As has been said, it is not advisable 
to manufacture any more product than 
ean be sold each day. The weather is 
not dependable in the fall and early 
winter months, and if the sausage is 
shipped out and remains on the cus- 
tomer’s counter or too long in his cool- 
er, the color fades and there may be 
some mould. Regardless of how well 
the sausage is made, complaints will 
arise under these conditions. 

The customer should not be sold more 
than he can handle promptly. If this 
method is followed the buyer never has 
product left over to spoil on his hands. 
Therefore he remains a satisfied cus- 
tomer. 


Another point to be kept in mind is 
the very careful selection of trimmings. 
Only trimmings from thoroughly chilled 


hogs should be used. If the sausage 
manufacturer simply takes the regular 
run of the production of trimmings, his 
sausage will not be of highest quality. 
Right Kind of Trimmings. 

Trimmings from grass hogs are not 
satisfactory for fancy breakfast sau- 
sage. Selection should be made with 
as great care as is exercised in choos- 
ing fancy bacon bellies or hams for 
fancy brands. 

The sausage maker who uses the 
regular run of trimmings for fancy 
breakfast sausage is just as careless 
as he would be if he put down “skippy” 
bellies for fancy bacon. 


This is one of the reasons why some 
sausage manufacturers are so success- 
ful. They use young finished hogs that 
produce the desired flavor and tender- 
ness required in fancy sausage. 

In the manufacture of fancy pork 
sausage the trimmings should be 75 per 
cent lean and 25 per cent reasonably 
fat pork trimmings. The fat trimmings 
should be of firm white fat. Boned 
out shoulders, ham or Boston butt and 
back fat trimmings are recommended 
to take care of the percentage of fat 
required. 

Under no circumstances should pork 
cheek meat be used in this product. 

Do not use frozen trimmings in fancy 
fresh pork sausage. Frozen meats do 
not work out well and injure the color 
of this sausage. 











Uncooked Pork Rules 


All meat products which in- 
clude pork designed to be eaten 
without cooking must be sub- 
jected either to heat or refriger- 
ation to imsure wholesomeness, 
according to U. S. government 
regulations. 

In_ recent issues of THE 
j| NATIONAL PROVISIONER has ap- 
peared recapitulation of this pre- 
scribed treatment as issued by the 

U. S. Bureau of Animal Industry. 

Instructions for handling dry or 

summer sausage, ham to be eaten 
without coo , and capicola and 

coppa, are included. 

| Information concerning these 

rules, of vital importance in the 
manufacture and sale of these 
products, may be had by filling 
out and mailing the following 
coupon, with 5c in postage: 


ola 
pn ae aidg.,, Culeago on “RULES 
ON UNCOOKED PORK.” 




















Preparing the Sausage Meats. 

It is not necessary to chill the meat 
before stuffing, but be sure the trim. 
mings are strictly fresh, from thor 
oughly chilled hogs. It is always ad. 
visable to select hogs as soon as pos. 
sible to produce the meat for this sap- 
sage. 

For high-grade pork sausage rock. 
ing the meat with a 9-knife rocker for 
15 minutes at 55 to 57 revolutions per 
minute has proved more satisfactory 
than running it through the hashing 
machine. The rocker gives a clean cut, 
and does not crush the meat as the 
hasher is apt to do if the knives and 
plates are not sharp. 


If a rocker is not available the trim- 
mings may be ground through the 5/32- 
in. plate of the hasher. 

Not over 10 Ibs. of water should be 
used to 100 lbs. of meat, and many 
manufacturers do not use any water. 

Seasoning is Important. 

Some producers use only salt, pepper, 
sugar and sage, when desired, for sea- 
soning. Others add mace, marjoram 
and coriander in addition to the sage, 
and still others use the specially-pre- 
pared mixed seasonings, designed espe- 
cially for fresh pork sausage, which 
have found wide sale. 


To each 100 lbs. of meat the follow- 
ing may be used: 
2% Ibs. salt 
7 oz. white pepper 
3 oz. sugar 
3 oz. sage 

The product may be stuffed immedi- 
ately after the meat and seasoning are 
mixed. 

Stuffing and Cooling. 

This sausage may be sold in bulk, be- 
ing put up in half-pound and pound 
packages. The meat is wrapped either 
in parchment or transparent paper be- 
fore being placed in the carton, which 
bears the name of the manufacturer 
and the brand name of the sausage. 

If it is desired to produce the small 
link sausage, stuff in narrow medium 
sheep casings of a diameter measure 
ment of % to % in. and link 4 im. long. 
The casings should be stuffed to full 
capacity and in uniform even lengths. 
The latter is desirable, as it affects the 
appearance of the product packed i 
cartons or wrapped in parchment of 
transparent paper. 

When the sausage is stuffed it is 
hung on trucks, When the truck is 
filled to capacity; run it under an over 
head cold water spray and let the spray 
run for several minutes to tho 
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remove all grease and sediment from 
the outside of the casings. When prod- 
uct has been sprayed, take to sausage 
hanging cooler at 36° to 40° tempera- 
ture, the cooler being provided with 
plenty of cold air circulation. 


Country Style Sausage. 


A country style fresh pork sausage 
may be made in much the same man- 
per, the meat being cut through the 
coarser plate and stuffed in hog cas- 
ings. 

The following meat and seasoning 
formula has been suggested for the 
manufacture of a country style fresh 
pork sausage stuffed in cellulose con- 
tainers, now being widely used: 

Meats: 


30 Ibs. lean pork trimmings 
70 Ibs. belly trimmings 


100 Ibs. 
Seasoning: 
% oz red pepper 
4 oz. white pepper 
1 oz. sage 
% oz. mace 
1/16 oz. marjoram 
% oz. coriander 
Salt to suit taste of trade. 
The meat in this formula is ground 
through the 3/16-in. plate and the prod- 
uct is stuffed in cellulose casing 1% in. 


x 11 in. 
——@—— 


Smokehouse Fuel Costs 


Use of gas for both smoking and 
heating the smokehouse is regarded as 
too expensive by one packer, who says: 
Editor The National Provisioner: 

At the present time we are using gas and saw- 
dust to smoke our products, but find this pretty 
expensive. We would like you to tell us some- 
thing about the use of briquets, also what you 


think of the use of steam pipes in the smoke- 
house. 


We are interested in anything you can give us 
regarding the lower cost of operating our smoke- 
house. 

Most packers use steam pipes in the 
smokehouse to help heat the house and 
dry off the meat, unless the latter is 
hung in a dry room before it goes into 
the smokehouse. 


Steam coils may be located in the 
fire pit, along the walls or beneath the 
grating on each floor level of the 
smokehouse, the latter location being 
most popular. Where coils are used the 
steam pipes attached to them must be 
kept in good operating condition for 
best results. If the coils can be used 
for making heat, the quantity of gas 
necessary is only sufficient to smoulder 


the sawdust and create the needed 
smoke. 


Charcoal briquets are becoming popu- 
lar for heating smokehouses and for 
smudging sawdust. They are especial- 
ly adaptable in sausage smokehouses, 
also where it is not feasible to go to 
the expense of installing steam coils. 


THE NATIONAL PROVISIONER 


Heat made by briquets can be con- . 


trolled readily by using specified quan- 
tities of the briquets. 

Another advantage in the use of 
briquets is the quick drying time. This 
has been found to be 30 to 50 per cent 
less with briquets than with steam, 
which is not needed when the briquets 
are used. The briquets contain very 
little moisture and therefore produce a 
dry heat. 

—— —e-—— 


WHEN IS MOISTURE ILLEGAL? 


A city health ordinance recently 
passed in Youngstown, Ohio, has failed 
to permit use of powdered milk in the 
manufacture of sausage. Meat pro- 
ducers who have protested this ruling 
argue that milk powder should be per- 
mitted, as it is an animal product and 
not injurious to health. City chemist 
Roy Mellon claims that powdered milk 
collects moisture and increases weight 
of the sausage, and that this is in vio- 
lation of the city ordinance. 

“Too bad he couldn’t think of a better 
argument than this,” commented one 
sausagemaker. “Wonder if he would 
apply the same rule to other food prod- 


ucts whose ingredients naturally attract 
moisture? Or would he rule against 
the whole milk from which the concen- 
trated product is made on the ground 
that it increases the weight of the sau- 
sage? That’s all powdered milk is— 
whole milk with the moisture taken 
out.” 











Handling Casings 

Do you know how to 
handle hog and sheep cas- 
ings? 

It means profit to you if 
you do and LOSS to you if 
you don’t. 

Complete directions for 
handling hog, sheep and beef 
casings, all the way from the 
killing floor to the storage 
room, have been prepared by 
THE NATIONAL PROVISIONER. 
They are invaluable to the 
packer who wants to handle 
his casings in the right way. 

These may be had by sub- 
scribers, by sending in the 
attached coupon, together 
with a 5c stamp for each. 
The National Provisioner: 

Old Colony Bldg., Chicago, Il. 

Please send me directions for 
handling se | casings. 

sheep 
(Cross out one not wanted.) 
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Enclosed find 5-cent stamp. 
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INSULATING WATER LINES. 

Cold water lines, unless they are 
properly insulated, are sometimes a 
source of considerable annoyance in 
some departments of the meat plant. 
They collect condensation and the drip 
may be a potential source of damage 
to product as well as contributing to the 
discomfort of the workers and water 
and dampness on floors. 

Cold water lines, says an article in 
Refrigerating World, are ordinarily in- 
sulated with either ice water thickness 
cork pipe covering or one of the many 
grades of felt used for this purpose. 
Tar lined wool felt is most uently 
used, although there is consid le use 
of wool felt wrapped around the pipe, 
and also of air cell covering made up 
of a type of corrugated paper. These 
are the cheapest commercial insulations. 
High grade cork covering is generally 
used where one wants lasting job. 

There is a sharp line of demarcation 
between sweating and frosting. Sweat- 
ing can occur where the pipe tem - 
tures are as high as 50 or 60 deg. Fahr. 
Sometimes the temperature 1s even 
higher depending upon the humidity 
and temperature conditions in the room. 
It is ordinarily manifest — lines 
from 40 to 50 degs. under what might 
be termed normal conditions, 

For this type of work the cheaper in- 
sulations are usually sufficient. When 
the temperature of the line is really ice 
water, say below 40 and above 35 degs., 
the line will almost invariably sweat, 
and it is here that cork finds its most 
usual application. Cork does not rot 
or warp, and when properly installed 
does not even become moist. 

Regardless of the temperature of the 
cold pipe, whether it is 100 deg. Fahr. 
below zero or even lower, and regard- 
less of the room temperature, whether 
it is 75 deg. Fahr or higher and regard- 
less of the humidity in the room, when 
properly insulated with high grade cork 
there will be no sweating or frosting 
on the line. 

Where the temperature is exceedingly 
low commercial thicknesses are not 
sufficient. Special insulation must then 
be designed. In fact, special insulation 
must be designed for all temperatures 
below minus 10 deg. Fahr. 


anctinandlpcenag 
SOYBEAN LEADERS CONFER. 


Soybean interests from all over the 
United States met in Washington on 
September 2 and 3 to consider every 
phase of the industry. The soybean 
has become an important crop in the 
United States, more than 3,000,000 
acres of it being grown last r. Two 
outstanding exhibits were features of 
the conference. One was a living col- 
lection of several thousand soybean va- 
rieties and selections collected in the 
Orient by W. J. Morse, soybean spe- 
cialist of the U. S. Department of Agri- 
culture. The other was a collection of 
American and Oriental products made 
from soybeans. 
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Clip the 
Coupon... ana mait it today 


for literature and prices on the most modern methods 
of erecting United’s 100% Pure Corkboard insulation. 


If you need new Cold Storage Rooms, Tank Insulation 
or Pipe Covering, we’ll save you money. Write to us. 


UNITED’S 
SERVICE 
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WAYNESBORODO,. PA... U.S.A. 
CE MACHINERY SUPERIOR SINCE (882 


Fine Packing House Installs 


The Gerhard Lang Meats 
and Provision Co., of Buffalo, N. Y., 
after using a steam-driven FRICK ma- 
chine for 20 years have shown their 
faith in FRICK equipment by installing 
two new electric-driven FRICK Com- 
pressors together with coils for five 
cooler, storage, and freezer rooms. 


Up-to-the-minute refrigera- 
tion—FRICK REFRIGERATION—will 
prove profitable in your plant, too. Let 
us tell you about the improved ma- 
chines, new methods of control, and 
more efficient cooling equipment now 
available. Write 
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Refrigeration and Frozen Foods 


SUSPENDED UNIT COOLERS. 


Efficiency and economy of the unit 
cooler are factors which are causing 
packers to choose it for many installa- 
tions where other methods of refrigera- 
tion formerly were used. Its adaptabil- 
ity to various conditions is illustrated in 
the case of an Indiana sausage plant, 
where the refrigeration for several 
coolers, and even for the freezer which 
js maintained at zero degs. Fahr., is 
supplied by unit coolers. In a large, 
modern Chicago sausage plant, placed 





DEFROSTS AUTOMATICALLY, 


In this type of unit cooler defrosting 
is accomplished automatically. When 
frost accumulates on the coil the air flow 
is restricted, automatically lowering the 
defroster vane. This actuates an auto- 
matic, electrically controlled valve pre- 
venting further flow of refrigerant 
through the coils. This causes the frost 
to melt, absorbing heat units in the proc- 
ess. When the frost is removed the full 
flow of air is restored and the vane is 
forced outward energizing an electric con- 
trol valve which starts the brine pump 
or the compressor. This is a Grinnel unit. 


in operation recently, unit coolers are 
also used throughout with very satis- 
factory results. 

In this latter plant a considerable 
number of the units are of the sus- 
pended design, a type that has become 
popular for small rooms where the 
volume of air required to be moved does 
not exceed 5,000 or 6,000 cubic feet per 
minute. One advantage of the cooler 
suspended from the ceiling is the saving 
made in floor space, sometimes of con- 
siderable importance when cooler space 
Is at a premium. 

These unit coolers are practically 
automatic in operation and will main- 
tain even temperatures under rather 
Severe operating conditions when the 


size is carefully choosen for the work 
to be done. Unit coolers of the sus- 
pended type made by the different com- 
panies do not vary greatly in general 
construction and design, but, of course, 
each manufacturer has incorporated 
details and refinements to make his par- 
ticular cooler as efficient as possible. 

An idea of the general appearance of 
the suspended type of unit cooler can 
be had from the accompanying illustra- 
tion of a Grinnel unit. This cooler con- 
sists of a multiplicity of metal tubes 
with extended fin surfaces, connected to 
supply and return headers, a small 
motor directly connected to a propeller 
type fan, which moves a large volume 
of air, moisture eliminators to prevent 
free moisture from extending beyond 
the face of the element, a series of 
louvers for directing the flow of air and 
an automatic defrosting switch, sup- 
ported on a rigid steel frame, galvan- 
ized and shrouded in a non-corrosive 
metal cabinet. 


This type of cooler is efficient, occu- 
pies no floor space and prevents stratifi- 
cation of ‘air in the cooler. Air and 
moisture in intimate contact with the 
tubes and fin surfaces approach very 
closely the tube and fin temperatures, 
which are but a few degrees higher than 
the temperature of the refrigerant. 
Therefore, frost is formed when the 
moisture is condensed at a temperature 
below freezing. 

The accumulation of frost reduces the 
free area through the tube and fin sec- 
tion restricting the flow of air. This 
automatically lowers the defroster vane 
which actuates an automatic, electric- 
ally controlled valve, preventing further 
action in the coils. This causes the 
frost to melt and absorb heat units. 


This action prevents a temperature 
rise of any consequence in the cooler 
and returns the moisture to the room or 
removes it as the requirements may be. 

When frost is removed from the ex- 
ternal surface of the coil and extended 
fin surfaces the air restriction is re- 
moved and the vane is forced outward 
closing an electric contact in a mercury 
tube. This energizes an electric control 





EVEN TEMPERATURE MAINTAINED. 


This temperature chart was made in a 
large meat chain store cooler where tem- 
perature requirements are very exacting. 
The increases in temperatures recorded 
occurred when the unit cooler was auto- 
matically defrosting. 


valve which starts a brine pump or com- 
pressor causing the refrigerant to flow 
through the coils. This completes the 
cycle. This automatic defroster is a 
feature on this particular make of 


cooler. 
ey reer 
REFRIGERATION NOTES. 


An investigation of the operations, 
practices and rates of owners of tank 
and refrigerator cars is being made by 
the State Corporation Commission of 
Oklahoma. The first hearing was held 
on September 20. 


A cold storage plant is being erected 
on the Fairview Orchard property, 
Manasquam, N. J. 

William Wolk Co., 1545 Winder st., 
Detroit, Mich., has been formed with 
a capital stock of $30,000 to operate a 
cold storage plant. 

_ Solid carbon dioxide will not be sub- 
ject to the tax in the Revenue Act of 
1932 on carbonic acid gas, the U. S. 
Bureau of Internal Revenue announced 
August 17 in an informal ruling. Solid 
carbon dioxide is not suitable for the 
manufacture of carbonated beverages, 
but anyone who converts it back into 
carbon dioxide gas for use in manufac- 
turing beverages would be subject to the 
tax on the gas, according to the ruling, 

Kent Ice & Cold Storage Co., Kent, 
Wash., has been succeeded by the Ice 
Delivery Co. 

Newman & Korn, meat packers, Oak- 
land, Calif., recently installed additional 
compressors in their plant. 

Fort Green Cold Storage Co., New 
York City, has been incorporated with 
a capital stock of $20,000. 

Osborn Refrigerator Lines, Inc., has 
been incorporated to operate a refrig- 
erated truck line. The company, it is 
reported, has a contract with one of the 
larger packers to transport meat from 
Chicago to points in Indiana. The 
offices of the company are in Syracuse, 
Ind. The incorvorators are Leland J. 
Osborn, Ross W. Osborn and Edith M. 
Palmer. 

Northwestern Fruit & Produce Co., 
426 East 102nd st., New York City, is 
making plans to convert a building at 


126 East 102nd st., into a cold storage 
plant. 


Plant of the Harris Cold Storage Co., 
Milton, Wash., is being remodeled. 
The J. L. Jenkins Produce Co., Chat- 


tanooga, Tenn., recently installed addi- 
tional refrigerating machinery. 


A new ice manufacturing plant will 
be erected in Lake City, Fla., by the 
Simmons interests of Jacksonville. 


Mid-West Ice & Cold Storage Co., 
Kansas City, Mo., is completing im- 
provements in its plant, which when 
finished will represent an investment 
of approximately $50,000. New engines 
and compressors and an addition to the 
storage and freezer space are being 
made. The cold storage capacity of the 
plant is about 1,000,000 cu. ft. 


Coaanting: under the name of the Em- 
pire Fish Co., Al B. Moser and C. M. 
Johnson have taken a lease on the Em- 
pire Cold Storage plant at Marshfield, 
Ore. The plant is equipped for quick 
freezing as well as curing and storage. 
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SPEAK FOR 
THEMSELVES 


Facts show Haircraft Insulation 
gives absolute protection for all per- 
ishable products. It’s only natural 
that hair, natures own insulation, 
should give such lasting and com- 
plete satisfaction. 


Haircraft is composed solely of hair 
interlaced between sheets of Kraft 
paper. There is absolutely no possi- 
bility of any loss of insulation prop- 
erties through that insidious enemy 
of all insulation . . . “Dew Point’’! 


Specify Haircraft Insulation and 
feel secure in the knowledge that 
you are using nature’s own insula- 
tion for protecting your trucks and 
refrigerator cars against the intru- 
sion of extreme temperatures. 


DIVISION OF WILSON & CO. 


Stock Yards Sta., Chicago 
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BUT— you buy your cigars for smoking 


satisfaction not appearance, 


Cold storage doors are bought ... 
for protection—and when it 
comes to service, long life and 
assured protection, no other 
doors can match Jamison or 
Stevenson performance. 


Select your door with at least as 
much care as you do your cigar 
—buy for what really counts. 


Booklet of interesting facts 
sent at your request. 


Jamison Cold Storage Door Co, 
Oldest and Largest Makers of Cold Storage Doors 
Jamison, Stevenson & Victor Doors 
Hagerstown, Maryland USA 


QUNnLsSOTL 
é&4 Stevenson 
Cold Storage Doors 
BRANCH OFFICES: NEW YORK, CHICAGO, CHESTER, PA. AGENTS and 
DISTRIBUTORS: DETROIT. . ST. LOUIS .. ATLANTA . . MINNEAPOLIS 


OMAHA..SALT LAKE CITY..LOS ANGELES..SAN FRANCISCO..SEATTLE 
FOREIGN: LONDON, HONOLULU and JAPAN 


JAMISON STANDARD COOLER 
DOOR—strongest door made, 
yet easy to operate. Built for 
long service on hard jebs. 








Plankinton Pack- 
ing Co., Milwaukee, 
Wis. Fourth floor 
cooler exterior dur- 
ing construction, a 


are often 
eye-openers 


At least ours have been to many of the 
country’s large and small users of cold 
storage. We manufacture, we plan, we in- 
stall. Be sure to get our prices. 

Cork Insulation Co., Inc., General Offices, 154 
Nassau St., New York. In Chicago represented 


by: Corinco Insulation Co., Inc. In Canada: 
Cork Insulating Corp., Vancouver, B. C. 


CorRINCO 


CORKBOARD-— CORK PIPE COVERING 
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A Page for the Packer Salesman 


New Sales Methods 


An Advantage When Quality and 
Service Are Standardized 


The packer salesman who is so 
fortunate as to handle meats of 
outstanding quality is in an envi- 
able position. 


but as more is learned about 
processing methods, and when all 
firms serving a particular terri- 
tory produce quality products, 
what sales argument can the pack- 
er salesman use? 


This question is raised in the follow- 
ing letter from an old timer in the 
game. He says: 


Editor. THE NATIONAL PROVISIONER: 

In a recent letter to THE NATIONAL 
PROVISIONER a packer salesman com- 
mented on the changes that had taken 
place in methods of selling meats. The 
younger men in the game can not ap- 
preciate this, but we old timers surely 
can recognize the fact. And the rea- 
sons are not difficult to find if one 
searches for them. 


Fifteen years ago I was selling al- 
most twice the tonnage I sell today. 
This is not because there is any more 
competition now then there was but 
because the character of the competi- 
tion has changed. Then, for one reason 
or another, a retailer bought the bulk 
of his meats from one packer; today 
he buys here, there and everywhere. 


My firm used to have an enviable 
reputation for qualitv. While it served 
a rather limited territory, it never had 
any trouble disposing of its output at 
profitable prices. Retailers bought our 
goods because consumers preferred 
them. 


We are making as good meats today 
as we ever made, perhaps better. But, 
despite consistent advertising and good 
merchandising our meats do not stand 
out as they did. Other packers have 
also learned how to produce products 
with quality. The business of produc- 
ing rapidly is becoming standardized. 
Even an expert could not distinguish 
the products of the various firms serv- 
ing this territory if the meats were not 
trade marked. 


Personality Still an Asset. 
Outstanding quality as an argument 
among the retailers I call on has lost 
its punch—it won’t sell meats. Cus- 
tomers accept all of the well known 
brands without much question. All of 
them satisfy and please. 


Service and personality of the sales- 
man are today the best sales assets. 


And some salesman have pushed the 
service angle to a point where all sorts 
of unreasonable requests are being 
made. The service argument, therefore, 
has about plaved out and more and 
more it is a question of price conces- 
sions. With little choice between 
brands, as far as quality is concerned, 
and with the maximum amount of serv- 
ice being rendered, what arguments 
can the packer salesman use to move 
merchandise? 

This is a question most packer sales- 
men in my territory have given scme 
thought to. It is one, no doubt, that is 
of interest to salesmen in other sec- 
tions of the country. I have some 
thoughts on the subject—ideas that have 
been helpful—which I will give in a 
future letter. In the meanwhile I am 
wondering if some other packer sales- 
man will not contribute some thought on 
this subject. I am sure they would be 
appreciated by every salesman on the 
road. 

Yours very truly, 
OLp TIME SALESMAN. 
a 


PROFIT IN COMPLAINTS. 


There are two ways to view a com- 
plaint—as an annoyance or as a tip to 
better the service to the customer. The 
wiser plan is to listen carefully when a 
customer complains about product, serv- 
ice or fancied slights from the house. 
Whether the complaint is justified or 
not, it enables the salesman to become 
more efficient. If it does nothing more, 
it teaches him what to do or not to do 
to avoid a similar complaint in the 
future. 








Selling More Pork 


Do you want to increase your 
pork sales? 


Would it help you with your 
retail customers to show them 34 
new ways to cut fresh pork, and 
13 new ways to cut cured pork? 


New ways to move slow-selling cuts, 
and ways to “dress up” popular cuts to 
get more consumer appeal have been de- 
vised by the experts of the National Live 
Stock and Meat Board. 

Packers and salesmen who have seen 
these new ideas on cutting pork demon- 
strated are enthusiastic about them. 

These ideas will be described and illus- 
trated each week in THE NATIONAL 
PROVISIONER’S pages. These pages will 
be reprinted for distribution by packer 
sales organizations to their retail custom- 
ers—one idea at a time. 

If you want to use these sales-boosting 
helps, write immediately to THE WNA- 
TIONAL PROVISIONER, Chicago, for in- 
formation. 


First come, first served. 


See page 48 for this week’s “Sell 
More Pork” idea. 


PLAN AHEAD OR FALL BEHIND. 


Moving a large volume of meats at 
profitable prices doesn’t just happen, 
as a rule. The packer salesman who is 
able to achieve outstanding results 
usually gets them by careful planning. 

More and more it is coming to be the 
practice of men on the road to plan 
their work a month or two ahead. They 
decide on the volume of-meats they 
want to sel] and the products to push 
to achieve the goal. They work out a 
schedule to show for each day and week 
just how much merchandise they must 
sell to reach their quota. If they can 
sell more, they are just that much to 
the good. 

Methods of covering the territory to 
the best advantage and with the least 
loss of time are also worked out. A 
few more calls each day are important 
factors in building volume. As far as 
possible the work is scheduled arid put 
on a_ systematic basis. Haphazard 
methods are going into the discard. 

EE EE 


IMPROVING THE SOLICITATION. 


One retailer said recently that he in- 
terviews about 12 packer salesmen each 
week and that with a very few excep- 
tions he knows beforehand just what 
they are going to say. None of them 
has gone to the trouble to work up a 
sales solicitation that is different. It is 
not to be wondered at, therefore, that 
this retailer sometimes is reluctant to 
give the time to hear arguments on 
quality products and good service that 
differ little from what he has heard 
many times before. 

The good packer salesman does not 
waste his own time and his customer’s 
time. He tells his story in the fewest 
words and he is too careful of his repu- 
tation to make any statements he can 
not back up with facts. As a result re- 
tailers are seldom too busy to see him 
and they have confidence in what he 
tells them. 

came? Ve Wee 


SOLICITATION THAT SELLS. 

The retailer’s chief interest is to pass 
on to consumers as much meat as pos- 
sible at profitable prices. He buys to 
sell, and he makes his money selling. 
This is a point for the packer sales- 
man to keep in mind. 

Emphasizing the reasons why products 
sell and the resales they create is worth 
more as an attention-getting and sales- 
creating argument than twice the same 
amount of talk on prices and service. 

ae 


Do your salesmen read this page? 
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Mr. Pork Packer: — 
Ask Yourself These Questions 






Price $6 


Plus postage, 25c 


Bound in flexible leather, $1 extra. 
Foreign orders $6.25, U. S. funds 


Am I getting the highest pos- 
sible yields from products? 


Are all my operations as 
efficient as they could be? 


+ + + 


Utilizing the hog carcass to best advantage is a day- 
to-day problem. Only by studying markets and check- 
ing against tests of the best experience can profitable 
results be secured in daily plant operation. 


This book is designed to show the pork packer how 
to operate to best advantage. It is a “test book” 
rather than a “text book.” Figuring tests is empha- 
sized and important factors in operation in all depart- 
ments are discussed. (See chapter headings.) 


It is NOT an academic presentation of the routine 
of pork packing. It IS a practical discussion of best 
methods for getting results, backed up by test figures, 
which every alert pork packer needs and should have. 








October 1, 1932. 


























For the Sausage Maker CHAPTER HEADINGS 
I—Hog Buying XI—Curing Pork Meats 
Chapter XIV: Stuffing the casings— Il—Hog Killing XII—Soaking and Smok- 
Handling large sausages—Use of cookers I1I—Handling Fancy Meats ing Meats 
and vats—Avoiding mold and discolora- IV—Chilling and Refrig- x]1]—Packing Fancy 
' my ' "ton eration Meats 
tion — Trimmings — Curing — Mixing — V—Pork Cutting 
Chopping and stuffing—Casings—Surface ViI—Pork Trimming ae and Cooked 
mold—Dry sausage—Sausage cost ac- ViIIl—Hog Cutting Tests XV—Renderine _Inedible 
counting—Sausage formulas—Manufac- bias meng | oy Shang Products , 
eRe , ; : verting Por s : 
turing instructions-—-Container specifica- 5S.nRend Mesafactere XVI—Labor and Cost Dis- 
tions—Preparing boiled hams—Making X—Provision Trading tribution 
baked hams. Rules XVII—Merchandising 
a 
Ready for Distribution — Order Now 


Book DEPARTMENT — THE NATIONAL PROVISIONER 


407 South Dearborn Street 
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Provision and Lard Markets 


Trade Fair—Market Barely Steady— 
Packers Absorbed Lard Liquidation— 
Cash Trade Good—Hog Run Liberal 
—New Hog Lows for Downturn. 


Development in the lard market the 
past week was one of backing and fill- 
ing of prices over a modest range. 
There was a fair trade, with the price 
undertone barely steady. Scattered 
speculative liquidation and professional 
selling were on in lard at times, in- 
fluenced by weakness in hogs, heaviness 
in grains and mixed outside develop- 
ments. The lard selling was absorbed 
by packing interests and warehouse- 
men, largely in the way of lifting 
hedges against cash business. 


Fresh hedging pressure appeared to 
be light, although there was some 
transferring of hedges from the near 
months to the later deliveries. Some 
investment buying was encountered on 
a scale downwards, but speculative ac- 
tivity was not large. There appeared 
to be little fresh interest, even in the 


spread between lard and cotton oil, al- 
though the late lard months remained 
at only a small premium over oil. 

A feature of the week was the de- 
velopment of a good domestic and for- 
eign trade in cash lard. There were 
indications of a fair volume of foreign 
absorption. This served to give lard 
some independence, but the market was 
handicapped somewhat by reports of a 
slow cash trade in meats and a further 
slump in corn prices, these going to 
the lowest levels since 1898. 


Hogs Prices Lower. 


Average hog price at Chicago was 
off to new lows for the current decline, 
reaching 3.90c. Top hogs sold off to 
435c, steadying later to 4.40c. Aver- 
age price compared with 4.05c a week 
ago, 5.23c a year ago and 9c two years 
ago. 

Average weight of hogs received at 
Chicago last week was 253 lbs., against 
255 Ibs. the previous week, 211 Ibs. a 
year ago, and 238 Ibs. two years ago. 
Receipts of hogs at the leading western 
packing points last week were com- 
paratively large at 376,300 head, com- 
paring with 372,700 head the previous 
week and 354,600 head the same week 
last year. 

Official exports of lard for the week 
ended September 17, were 7,470,000 lIbs., 
against 7,695,000 Ibs. last year. Ex- 

rts from January 1 to September 17 

ve been 378,406,000 Ibs., against 416,- 
882,000 Ibs. last year. Exports of hams 
and shoulders, including Wiltshires, for 
the week were 865,000 Ibs., against 
846,000 Ibs., last year; bacon, including 
Cumberlands, 162,000 lbs., against 728,- 

_lbs.;_ pickled pork, 145,000 Ibs., 
against 187,000 Ibs. Of the lard exports 
for the week Germany took 4,399,000 
~ and the United Kingdom, 2,515,- 

S. 


In the trade the expectations were 
that the Chicago lard stocks for Sep- 
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tember would decrease about 20,000,000 
Ibs. Less favorable cotton crop pros- 
pects were attracting some attention in 
lard circles, in that it would make for 
just so much less pressure of oil and 
compound, 


Meat Production Up. 


Value of packing house commodities 
billed to foreign and domestic customers 
by domestic meat packers during Au- 

st were 3 per cent greater than in 

uly, but were 28 per cent below Au- 
gust, 1931. The tonnage sold last month 
was 5 per cent heavier than in July, 
but was only 3% per cent under a year 
ago. 

Contrary to the seasonal trend, Au- 
gust meat production rose 6 per cent 
above July, was 2 per cent above a 
year ago, and was within 4% per cent 
of the 1922-31 average. Packinghouse 
employment and hours worked during 
August were 1 per cent above the pre- 
ceeding month. Wage payments showed 
no change in the comparisons. 

PORK—Demand was moderate, but 
the market was steady at New York. 


Mess was $18.25 per barrel; family, 
$20.25 per barrel; fat backs, $13.50@ 
14.25 per barrel. 

LARD—Demand was fairly good and 
the market was about steady. Prime 
western at New York was quoted at 
5.50@5.60c; middle western, 5.40@5.50c; 
New York City tierces, 5%c; tubs, 5%c; 
refined Continent, 6%c; South America, 
6%c; Brazil kegs, 74%c; compound, car 
lots, 6% @7c; smaller lots, 7@7%c. 

At Chicago, re r lard in round lots 
was 2%c over September; loose lard, 
10c under September; leaf lard, 12%c 
under September. 








See page 38 for later markets. 








BEEF—Demand was moderate to 
slow, but the market ruled steady at 
New York. Mess was nominal; packet, 
nominal; family $14.12@14.62 per bar- 
rel; extra India mess, nominal; No. 1 
canned corned beef, $1.9742; No. 2, 
$3.90; 6 Ibs. South American, $12.00; 
= acm tongues, $33.00@35.00 per 

arrel. 








Cut-Out ValuesShow Improvement 


The cut-out value of hogs showed 
considerable improvement this week in- 
dicating that packers are buying their 
hogs more nearly in line with realiza- 
tion values. Well finished medium 
weights brought the best prices as this 
class was in limited supply. The week’s 
top at Chicago was $4.50 with the prac- 
tical top at the close of the four-day 
period $4.30. 

Shipping demand was limited which 
always has an influence on hog price, 
Eastern packers apparently being in 
position to fill more of their needs lo- 
cally. Another weakening price factor 
was the dull demand for fresh pork 
cuts and the tendency to lower prices 
for smoked meats and lard. 


Receipts at the twelve principal mar- 
kets totaled 313,000 head compared with 


Plates and jowls 
Raw leaf 


Po Wh Ge: TORR. “WES «octave es  abemeWaveasedne. < 
SRSA SSS es re ig ee 
gular trimmings 

t 


Total cutting value (per 100 Ibs. live wt.)... 
Total. cutting yield «.....sisnccssnsscsecebe se 
Crediting edible and inedible offal values to 


totals the cost of well finished live hogs of the 
results are shown: , 


318,000 a week ago and 392,000 in the 
same period a year ago. 

At Chicago the run included large 
numbers of light hogs, the heavier 
weight butchers and packing sows being 
in more limited supply. Also there was 
a giana supply of pigs and light 
lights. 

The following test, worked out on the 
basis of live hog prices and green prod- 
uct values at Chicago during the first 
four days of the current week as shown 
in THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE shows a profit of 31c 
per hog on the lightest ge, and a 
loss of 86c on the heaviest. ogs av- 
eraging 200 Ibs. cut with little loss. 

The test is offered as a suggestion 
to all hog slaughterers in working out 
their own tests for use as a guide in 
figuring the price they can pay for their 


live hogs in the light of realization 
values. 
160 to 180 180 to 220 ©. 225 to 250 ©. 275 to 300 
Ibs. Ibs. Ibs. Ibs. 
$1.05 $ .98 $ .94 $ .82 
185 ‘31 31 21 
"31 :30 .30 31 
1.23 1.10 84 71 
“84 :80 52 17 
mee .20 
kok 06 16 26 
07 07 10 17 
09 10 10 10 
66 70 62 
06 08 
.10 12 14 10 
(2 02 02 02 
01 01 01 01 
01 01 01 -O1 
$4.80 $4.64 $4.35 $4.02 
67.50% 68.50% 70.00% 71.00% 


the above cut-out values and deducting from these 
weights indicated, plus all expenses, the following 


$ .20 $ 130 
47 "86 
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By-Product 
Grinders 


Williams builds a crusher or grinder 
for every packing house and rendering 
plant purpose, All embody the origi- 
nal W'lliams patented features includ- 
ing patented hammers which cut tough 
sinewy goods with less power, adjust- 
able grinding plates to overcome wear 
and quicker adjustments and repairs. 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
LOUIS, MO. 


2708 NORTH 9th ST. 8T. 
New York 


Chicago 
37 W. Yen Deven St. 15 Park Row 
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The New 


FRENCH 
CURB PREss 


Will Give You 
MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 
We invite your inquiries 
The French Oil Mill 


Machinery Company 
Piqua Ohie 





GERMAN HOGS AND LARD. 


Hog receipts at the fourteen princi- 
pal German markets for the week ended 
September 14, 1932, totaled 61,107 head, 
compared with 65,064 a week earlier 
and 66,391 in the same week a year 
ago. The Berlin price during the most 
recent week was $8.86 compared with 
$8.91 the previous week and $11.56 in 
the same week a year ago. 

The price of lard in tierces at Ham- 
burg was $8.09 for the week ended Sep- 
tember 14, compared with $8.30 the pre- 
vious week and $10.36 the same week 
last year. 

More hogs, especially market hogs, 
were in Germany on September 1, 1932, 
than anticipated due to slow marketing 
during the summer months as a result 
of yon Bee dl « o prices, according to cable 
advices to the U. S. Bureau of Agricul- 
tural Economics. The total of hogs on 
hand on that date was estimated at 
24,200,000 head, a decrease of only 5 

r cent compared with the peak of last 

eptember. There was, however, a re- 
duction of 8 per cent in the total num- 
ber of sows in farrow compared with 
a year ago. Brood sows showed a re- 
duction of 7 per cent compared with a 
year ago and 9 per cent compared with 
the 1930 period. The greatest reduction 
was in sows six months old or over. 
This class showed a decline of 9 per 
cent from last year and 36 per cent 
from 1930. 

During the coming six months mar- 
ketings are expected to be larger than 


SCRAP 


PRESS 


300 to 1200 Tons 


Hydraulic Crackling Ejector 
Hoop guided on 
Quality High, Price Low 


Ask us about them 
Dunning & Boschert 
Press Co., Inc. 


362 West Water St. 


Syracuse, N. Y., U.S. A. 
Established 1872 


was anticipated some time ago, owing 
to the slow summer movement of hogs. 
In addition to the unfavorable price 
situation during the summer months 
the Prussian tax on commercial slaugh- 
ter was raised, effective July 1. In- 
spected slaughter from December 1, 
1931, to June 30, 1932, amounted to 11,- 
932,000 head and in addition 2,800,000 
were killed elsewhere making 14,732,- 
000 head slaughtered during the seven 
months, whereas last season, during the 
same period, inspected slaughter 
amounted to 12,097,000 head and other 
slaughter to 2,891,000 head, making 14,- 
856,000 head in all. Slaughterings up 
to the end of June this year, therefore, 
were 1 per cent below the same period 


last year. 
ee 
STABILIZE DUTCH HOG PRICES. 


In an effort to improve the quality 
of meat, support Dutch hog producers 
and at the same time discourage in- 
creases in hog numbers, the Nether- 
lands government has passed a law 
known as the “crisis hog act.” 


This law became effective August 15 
and is to continue for one year. It pro- 
vides that regulations may be issued to 
insure that all exports of hogs and fresh 
and chilled pork, bacon and other salted 
pork as well as pork products, take 
place through a central organization to 
be called the “Netherland Hog Control.” 


The new law authorizes the govern- 
ment to levy a tax on all hogs slaugh- 
tered in the country, the only excep- 


tion being the slaughter of one hog per 
family per annum for home co 

tion, provided the owner does not fatten 
more than two hogs. The law also im- 
poses a tax on imports of hog products, 
The amount of the tax is fixed in such 
a way that the price of the imported 
product will correspond to that of the 
domestic product. These taxes are paid 
into a stabilization fund administered 
by the “Netherland Hog Control.” 

The purpose is to raise a sufficient 
amount to insure a basic hog price 
which will correspond with the general 
cost of production. At present the “con- 
trol” will pay 30 Dutch cents per kilo 
live weight. This is equivalent to 12 
in American money for 2.2 lbs. of liye 
hog. When the “control” is fully or- 
ganized it will pay producers according 
to quality and slaughter weight. 

The law provides that it will be pos- 
sible to keep, deliver or transport hogs 
only when conforming to a certain 
weight to be established by the govern- 
ment and the hogs must be provided 
with ear marks, the marking to be done 
by local committees and the total nun- 
ber which may be issued being fixed 
by the government. 

ee 

LARD AND GREASE EXPORTS. 

Exports of lard from New York City, 
Sept. 1, 1932, to Sept. 28, 1932, totaled 


19,463,716 lbs.; tallow, 74,800  Ibs.; 
greases, 240,000 Ibs.; stearine, none. 


a os 
Watch the “Wanted” and “For Sale” 
page for business opportunities and 
bargains in equipment. 





CURING CASKS 
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Standard and Special Sizes 
American Cooperage Co. 
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NEW CURING VATS , 
Dozier Meat Crates , 
Packing Box Shooks 


B. C. SHEAHAN CO. 
166 W. Jackson Blvd. 


Chicago 











mmmmanael 











1932, 





October 1, 1932. 









TALLOW—Considerable activity fea- 
tured the market for tallow in the East 
the past week. Between 1,000,000 and 
2000,000 Ibs. changed hands. Bulk of 
the business passed at 3%¢c f.o.b. for 
extra, although at times there were re- 

rts of sales at 3%c f.o.b. It was 
quite apparent that producers were 
more willing sellers. The market 
reached a new low for the current de- 
cline. 

Consumers, on the other hand, un- 
doubtedly were satisfied with the pre- 
yailing levels, and appeared to have 
cleaned up the offerings at around 3%c. 
While the business placed producers in 
a sold-up condition, consumers, on the 
other hand, appear to be resting com- 
fortably at the moment. The outside 
markets had little or no effect, but sen- 
timent in tallow was divided. 


At New York, extra was quoted at 
$%c f.o.b.; special, 344c; edible, 44%4@ 
44c. 


At Chicago, trading in tallow was 
generally quiet, but the larger operators 
are still making deliveries on prior 
sales. At Chicago, edible was quoted 
at 4%4c; fancv. 4c; prime, packer, 3%c; 
No. 1, 3%c; No. 2, 2%c. 


Later reports had it that mid-west 
tallow at the river sold at 3%c f.o.b., 
about %c under the previous sale. 


There was no London tallow auction 
this week. At Livernool, Argentine 
beef tallow was 3c higher for the week 
at 28s 9d, while Australian good mixed, 
September shipment at Liverpool, was 
9d higher at 24s. 


STEARINE—tThe position of stearine 
at New York was without particular 
change during the week, and the mar- 
ket was quiet. Oleo was quoted nom- 
inally at 64%c. At Chicago, trade was 
rather slow, and the market was about 
steady. Oleo was quoted at 5%c. 


OLEO OIL—Market at New York 
appeared to be more or less routine in 
character, but prices held steadily. 
Extra was quoted 5% @6c; prime, 5@ 
54sec; lower grades, 5c. At Chicago, 
the market was quiet and barely steady. 
Extra was quoted at 5c. 


















































See page 38 for later markets. 

















LARD OIL—Although recent upturns 
were maintained, the market was rather 
quiet. Prime at New York was quoted 
at 944c; extra winter, 8%c; extra, 8c; 
extra No. 1, 7%4c; No. 1, 7c; and No. 
2, at 6%c. 


NEATSFOOT OIL—Demand was 
quieter, but the market was steady and 
holding the recent gains. Pure at New 
York was quoted at 8c; extra, 744c; No. 
1, 7%e; cold test, 12%4c. 


GREASES—Market for greases in 
the East the past week was rather 
quiet and barely steady. Selling pres- 
Sure was a little more in evidence, and 
the market, to some extent, was feeling 
the barely steady position of tallow. 
Consumers were not displaying any 
great interest in greases, but offerings 
appeared to dry up on the setbacks. 
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Some ~uiet trading was believed to have 
passed, but was kept under cover. Sen- 
timent appears divided at the moment, 
but this has been due mostly to irregu- 
lar outside markets which has caused 
an awaiting attitude to develop. 

At New York, yellow and house were 
quoted at 2% @3%éc according to qual- 
ity; A white, 34%4@3%c; B white, 3%c; 
choice white for export, 342.@3%c. 

At Chicago, the market for greases 
was generally quiet, with light scat- 
tered trading noted among smaller ren- 
derers and smaller packers. Prices 
were showing a declining tendency. 
Sales of choice white grease at 3%c 
c.a.f. Chicago prompt shipments were 
reported. At Chicago, brown was 
quoted at 2% @2%c; yellow, 2% @2%c; 
B white, 2%c; A white, 3c; choice white, 
all hog, 3%c. 
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By-Products Markets 


Blood. 
Chicago, Sept. 29, 1932. 
Market weaker. Price quoted at 


$1.25n. 
Unit. 
Ammonia. 
Ground and unground...............+. @$1.25n 


Digester Feed Tankage Materials. 

Demand continues rather slow. Price 
for 10@12% quoted at $1.25@1.50 & 
5 Unit Ammonia. 


Unground, 10 to 12% ammonia. .$1.25@1.50 & 10c 
Unground, 8 to 10% ammonia... oe “t 


Liquid stick 
Dry Rendered Tankage. 
Market quiet. Little trading being 


done. 
Hard pressed and exp. unground 

per unit protein.............+..- $ .40@ .50 
Soft prsd. pork, ac. grease & qual- 

1Ey, COM coves coiscgninecs encvice ccs @25.00 
Soft prsd. beef, ac. grease & qual- 

TF, GAM cvcle vcvecccncedboceavess ‘@18.00 


Packinghouse Feeds. 


Market slow. Inquiries are not 

numerous. 
Per Ton 

Digester tankage, meat meal........ $25.00 OD 
Meat and bone scraps, 50%.......... 30.00 
Steam bone meal, special feeding 

POP BOM coc cccccccccccrccccccecces 22.00 
Raw bone meal for feeding.......... 22.00 


Fertilizer Materials. 
Market continues unchanged. Little 
product changing hands. 
High grd. ground 10@12% am. . .$1.00G1.10 & 100 
Low 1 


grd., and ungr., 69% am.. 1. .10 & 10c 
Bone tankage, ungrd., low gd., 


Bone Meals (Fertilizer Grades). 
Stocks of ground steam bone meal 
very light. Inquiries are not numerous. 
Steam, ground, 3 & 50.............- "2.00T 0 
Steam, unground, 3 & 50............ 12.00 
Gelatine and Glue Stocks. 


Trading continues very light. Prices 
are largely nominal. 


Per Ton. 

WD STOCK 2. ccm cccccccccccccccccces $10. .00 
— CUE inno 00e0 de sonerenntsonbacd 15. a4 
mews, Piszles ......ccccccccccccces i 
Horn Wes Cone bene scsncvencenty ee 1 17.00 
Cattle jaws, skulls and knuckles.... 18 19.00 
Hide trimmings (new style)......... 6.00 

de trimmin (old BO) csvccsece 8.00 


Hi 
Pig skin scraps and 


Tallow and Grease Markets 


Horns, Bones and Hoofs. 
Offerings of packer bones limited. 


Per Ton 
Horns, according to grade.......... -00@ 150.00 
ee SES | 5. 110.00 
Se NE vnc cn panimasienn eye uae 10.00@12 
GRP ED eNee cdc cecuceeccacedeced 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 
Market easy.. Prices nominal. 


Summer coil and field dried............ %@ ic 
ee SR e eee: %@ ic 
Processed, black winter, per Ib......... 2 2%c 
. grey, winter, per Ib......... 1%@ 2c 
Cattle, switches, each*................ % %c 





*According to count. 
ee 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 


New York, Sept. 28, 1932. 
Packinghouse by-products, such as 
tankage, Blood and cracklings, are lower 
in price, some ground dried blood hav- 
ing been sold at $1.50 per unit of am- 
monia f.o.b. N. Y. liers are now 
— at $1.60 per unit, f.o.b. New 
or 


Ground tankage sold at $1.50 & 10c 
and unground tankage at $1.40 & 10c 
but the price trend seems to be lower. 
Unground hard pressed beef cracklings 
50 per cent to 55 per cent protein are 
offered at 55c per unit f.o.b. New York. 


cnsenelhainiges 


ANIMAL FATS EXPORTS GAIN. 


Exports of animal oils and fats in 
August showed a gain of approximately 
1,500,000 Ibs. over the corresponding 
month last year, accompanied by a de- 
cline of approximately 25 per cent in 
value, while both quantity and value 
of meat shipments continued at a low 
level according to figures compiled by 
the U. S. Department of Agriculture. 
Shipments of animal oils and fats, the 
department reported, totaled 41,193,308 
pounds, valued at $2,505,683, against 
39,664,733, valued. at $3,342,994 in Au- 
gust, 1931, while exports of meat and 
meat products were 13,676,565, valued 
at $1,319,701, against 20,087,577, valued 
at $2,768,566. The gain in fat and oil 
shipments was attributed to an increase 
in exports of oleo oil, which last month 
amounted to 4,071,290, valued at $217,- 
232, against 2,659,148, valued at $180,- 
177 last year. 


one van ee 
MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended Sept. 24, 1932: 


Point of 
origin. 
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BRITISH OIL SEED INDUSTRY. 


Publication of the results of the Brit- 
ish census of production in the oilseed 
crushing industry taken in 1930, com- 
pared with the results for 1924, makes 
it possible to see to what extent the 
United Kingdom industry is progress- 
ing. 

Total production of crude vegetable 
oils in 1930 showed a decline of nearly 
30 per cent as compared with the pro- 
duction of 1924. This gives a measure 
of the foreign competition to which the 
industry is subject. 


Exports of both refined and unrefined 
oils showed substantial reductions in 
1930 when contrasted with the totals 
for 1924. Oilseed cake and meal also 
showed a reduction from 1,510,000 tons 
in 1924 to 1,225,600 tons in 1930. The 
share of the British market held by 
british-produced oilcakes and meals of 
all makes was 72 per cent in 1930, com- 
pared with 80 per cent in 1924—further 
evidence of the growing foreign com- 
petition which the industry has to face. 
During the interval of six years cov- 
ered by the two censuses the number 
of pH. Rae in the industry suffered 
a diminution of about 20 per cent. 


The British Empire continues to fur- 
nish a good pet of the world’s require- 
ments in oilseeds and oils, although 
soya beans, olives, hempseed, and sun- 
flower seed are grown on but an insig- 
nificant scale within Imperial terri- 
tories. So far as Great Britain is con- 
cerned, imports of olive oil are small, 
and hempseed and sunflower seed are 
not among the oilseeds usually crushed 
in British seed crushing mills. Soya 
beans, therefore, constitute the only 
item of considerable importance to the 
home trade of which supplies have to be 
sought from countries outside the Em- 


pire. 
oo 
FOOD VALUE OF SOY BEANS. 


Soybean flour promises to become a 
food of some importance because of its 
peculiar nutritional qualities, provided 
economic means can be provided to re- 
move the “beany” taste and prevent 
rancidity, Dr. A. A. Horvath, former 
head of the Soybean Research Labora- 
tory, Pekin, China, told members of the 
American Soybean Association at its 
annual convention in Washington, D. C., 
recently. 

While it took 300 years to popularize 
the potato in Europe, Mr. Horvath de- 
clared that soybean foods should be 
adopted quickly in this country because 
of the widespread — appreciation 
of food values an e fact that soy- 
bean meal has five times the calorific 
value, 20 times the proteig value and 
200 times the fat value of potatoes. 

Containing about 32 per cent protein 
and 19 per cent fat, the soybean is re- 
markable for its richness in protein, fat 
and mineral matter. It contains double 
the amount of proteins and calories 
present in beefsteak. Starch is present 
only in traces, making it a valuable 
diabetic food. Soybean protein is a 
complete protein containing all the es- 
sential aminoacids necessary for the up- 
building of the proteins of the human 
body, is similar in properties to the 
casein in milk; and, unlike that of other 
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leguminous seed, is + for pro- COTTONSEED OIL—Spot oil at New 

moting normal growt York met a moderate demand at st 
Babies have a7 on a diet with Prices, but there was a tendency to } 

soybean flour the only source of pro- © pending developments. Crude jj 

tein, showing it the equivalent of cow’s WaS steadier; Southeast and Valley, 

milk. The human organism is able to 3'2¢; Texas, unquoted. 

store three times as much nitrogen from Market transactions at New York: 


a soybean food as from meat. : 

Pan age Soe Le mage part of the ai one —— . fae wc Q 
stance o e brain, occurs in soybean osing— 
flour. The ash of soy bean flour is al- miter vis cis Low. ae: 
kaline, while that of other cereals is 
acid, and it is rich in ag pe thus 
reducing bodily fatigue. e calcium 
content of soybeans is double that of 
milk. 

The soy bean is the only seed con- . 55 
taining both water-soluble and fat-solu- 13 470 470 470 
ee yy? and ee A, C, D, 470 a 485 

, F, an ave been found in it. A : : . 
soybean diet increases the clotting ca- “ale Perce Petia Res. 
pacity of the Mend. A type of eogvers : , id. 

our made in Vienna by a patented pro- Ss ’ 
cess has good taste and keeps indefinite- Saterday, September 36 Se 
ly and has been used successfully in 
making various kinds of breadstuffs. 

ee 


WHALE OIL SALES. 


At the recent conference of the Nor- 
wegian Whalers’ Association, held at 
Oslo, it was stated officially that a 
sales agreement had been reached by Sales, ineleding switches, 18 con- 
all Norwegian and foreign producers of tracts. Southeast crude, 3%c bid. 
antartic whale oil, with one exception. 

Until a definite agreement is drawn up, Monday, September 26, 1932. 
the statement said, no company is en- 

titled to pursue sales negotiations in- 

dependently. 

Last year was a period of inactivity 4 453 
for the Norwegian whaling industry due Sareea 3 452 452 454 a 
to the collapse of the oil market. Re- ’ 1 463 463 460 a 
eo operations, however, are now be- ; 465 a 

lanned. Since the season of 1930- : 14 482 476 476a 
31 a —_ pa Pp —_ bran a i 476 a 

ave been laid up with full or half car- : : . = 4 
goes of whale oil still aboard. The wae Pree see 3 oe te ” 
companies have now agreed to a volun- ‘ ‘ 
tary restriction scheme under which Tuesday, September 27, 1932. 
certain vessels will go out this season : 
while others remain at home. Bid 

—- fe 


468 

: 453 460 

HULL OIL MARKETS. O Asee : = = = a * 

. a 

Hull, England, Sept. 28, 1932. — (By 162 a ANG 
477 

485 

486 


a 
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B: 


Cable.) —Refined cottonseed oil, 25s 6d; : 
Egyptian crude cottonseed oil, 23s. . 6 475 475 phe y 








. Sales, including switches, 12 con- 
Vegetable Oils tracts. Southeast crude, 3%c sales. 


Methods of handling and proc- Wednesday, September 28, 1932. 
esses of manufacture are de- Bid 
scribed by an authority in a series 455 
of articles reprinted from the ‘ 460 
pages of THE NATIONAL PrRo- : 455 
VISIONER. 460 


The list covers Cottonseed Oil 4 65 a 475 
(Filtration and Purification, Neu- ’ 477 
tralizing or Refining, ser mang i 7 485 
en eee. 2 486 486 482 a 485 
oo wy Bo; co Sales, including switches, 4 contracts. 
Crystallizing, Packaging), W Southeast crude, 3%cn. 

r i Graining, Pres “< h , , 1932. 
Hydrogenating Cottonseed il, naemreddetasensiis 
Refining Other Edible Vegetable 410 & ». 
Oils (Corn Oil, Peanut Oil, Cocoa- . 
nut Oil), Manufacture of Mar- 
garine. 

Copies of this series ‘of articles 
may be obtained at 25c each upon Sales 4,850 barrels. 


application to Book Department, 
The National Provisioner, 407 So. 


Dearb: .. Chicago. 
on Se See page 38 for later markets. 
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Vegetable Oil Markets 


Trade Quiet—Market Very Steady— 
Outside Developments Had Little 
Effect—Weather South Unfavorable 
—Cash Trade Moderate—Lard Bare- 
ly Steady—Trade Looking for Lower 
Cotton Estimates. 

Developments in the cotton oil future 
market the past week were few and far 
between. Operations were on a modest 
scale, trade taking on a much quieter 
aspect. The undertone at all time was 
steady, prices fluctuating over narrow 
limits and showing small net gains for 
the week. Commission house interests, 
brokers with wire and western connec- 
tions, and locals were on both sides. 
Refiners’ brokers supported the mar- 
kets on the setbacks, but refiners ap- 
peared to be doing very little. 

Irregular outside developments had 
very little effect due to unfavorable 
weather and unsatisfactory crop advices 
from the South, steadiness in crude oil, 
and an absence of hedge pressure 
against new oil on the market. A bare- 
ly steady situation in lard was a little 
unsettling, particularly with hogs on 
the downgrade, but it took little buying 
to absorb what oil pressure material- 
ized and to maintain values. 

Generally showery weather over- 
spread the belt. This was reported un- 
favorable for finishing crop picking and 
ginning. However, this situation was 
offset somewhat ,.by a modest cash oil 
demand, and the fact that oil prices 
continued to rule relatively high com- 
pared with lard. 


Crude Markets Quiet. 


One private estimate was issued dur- 
ing the week, placing the cotton crop at 
11,440,000 bales. The same authority 
last month placed the crop at 11,900,000 
bales. The trade quite generally were 
looking for smaller private figures than 
a month ago, and appeared more or 


and south are selling Mistletoe. 
us refer you to some of them. 





Many of the leading packers and 
wholesalers of the middle west, east, 
Let 


G.H. Hammond Company 


WEEKLY REVIEW 


less confident that the Government esti- 
mate this month would be shaded some- 
what under that of last month. 


A good cash demand existed for both 
domestic and export lard, and expecta- 
tions were that Chicago lard stocks 
would decrease approximately 20,000,- 
000 lbs. in September. The hog run, 
however, was comparatively liberal, and 
the prospects for continued keen com- 
petition between lard and compound is 
one of the obstacles in the oil trade. 


Crude markets appeared rather quiet 
most of the week, recovering slightly 
from last week’s lows. Trading in 
Southeast and Valley was at 3%c, an 


advance of %@‘c from late last week. 
Little or nothing was heard from Texas. 

It was quite apparent during the 
week that the outside speculative ele- 
ment in oil was more inclined to look 








SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., Sept. 29, 1932.— 
Cotton oil is lower on decreased con- 
sumption, increased offerings and hedg- 
ing operations. Crude is barely steady 
at 3%c lb. west of the river and 3%c 
lb. for Valley. Government October 8 
report may stabilize prices around 3c 
lb. during the heavy crushing period. 
Refined is dull at 4% @4%c lb. loose 
New Orleans. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Sept. 29, 1932.— 
Crude cottonseed oil, 3%c lb.; forty-one 


r cent protein cottonseed meal, $14.00; 
oose cottonseed hulls, $2.00. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Sept. 29, 1932.—Prime 


cottonseed oil, 3%c; forty-three per 
cent meal, $12.75; hulls, $3.00. 








Chicago, 
illinois 





MARGARINE 


on pending developments. Some close 
observers argue that a lowering of the 
cotton figure to under 11,000.000 bales 
would bring about a renewal of outside 
buying power as well as serve to keep 
down hedge pressure. 


Look for Lower Crop Estimates. 


It continues rather difficult to sce 
how the last Government estimate can 
be maintained or increased in view of 
the weather conditions in the South the 
past six or seven weeks. However, the 
trade was fooled by the last govern- 
ment crop estimate and consequently is 
mepned to take on an awaiting atti- 
tude. 


The fact that there will be plentiful 
oil supplies for seasonal requirements 
is constantly pushed forward by some 
in the trade. While this cannot be 
doubted, nevertheless any further !ow- 
ering in the prospective oil crush this 
season means just that much less load 
to carry. : 

Weekly weather report said temper- 
atures were near normal in the Cotton 
Belt. Rain was rather frequent, retard- 
ing picking and ginning, especially in 
eastern states, in central northern por- 
tions of the belt and considerable areas 
in the West. In Texas, little change 
was noted except that dampness re- 
tarded opening and delayed picking. 

COCOANUT OIL—Market ruled quiet 
but steady during the week. There was 
lite pressure from producers, but con- 
sumers continue to look on. At New 
York, tanks were quoted at 3%c; bulk 
oil, 3%c. At the Pacific Coast, tanks 
for the balance of the year were quoted 
at 3%c. 

CORN OIL—Market has been rather 
quiet the past week, but the situation 
appears to have steadied around the 
4%c level, f.o.b. mills. 

SOYA BEAN OIL—Consuming in- 
terest was rather quiet, but prices held 
steadily. Tanks f.o.b. western mills 
were quoted at 3%c and at New York at 
3.70c. 

PALM OIL—Inactivity was the fea- 
ture in this market. Importers were 


not pressing and prices ruled steady. 
Spot Nigre casks at New York were 
quoted at 3%c; shipment, 2.90c; spot 
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Lagos casks, 4c; shipment; 344c; 12 per 
cent acid bulk, 3.15c; 20 per cent softs, 
3.10¢. 

PALM KERNEL OIL—tTrade was 
rather slow throughout the week, and 
the market showed little change. Bulk 
oil at New York was quoted 3.55c. 


OLIVE OIL FOOTS—Demand was 
fair for nearby foots at New York, and 
the market ruled strong at 5@5%c. 
Interest in shipment supplies was quiet, 
and the market was barely steady at 
44%4,@4%c. 

; ee OIL — Market nom- 
inal. 

SESAME OIL—Market nominal. 


PEANUT OIL—There was little new 
in this quarter pending new crop oil. 
Tanks f.o.b. southern mills were quoted 
at 3%c. 


ania 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 


Memphis, Tenn., Sept. 28, 1932. 

Cottonseed meal market was extreme- 
ly dull. Trading was light. Market 
was weaker on the opening, but had 
some recovery. December sold up to 
$17.00 but was purchasable at $16.75 at 
the close. Market may be said to be 
down 15@35c. Lack of any aggressive 
buying was the chief cause of the de- 
cline. The last two or three days have 
been stagnant both in the future mar- 
ket and in trading in actual. The mar- 
ket closed easy. 

Cotton seed market was advanced 
sharply, being bid up 50c per ton; March 
seed sold at $18.00, fifty cents over yes- 
terday’s close. Bad weather for the 
past week has caused a tightness in the 
seed market. The market closed strong 
at the advance. 


ty 
CURTAIL WHALE OIL OUTPUT. 


Whaling companies have agreed to 
the quota plan for whale oil production 
in the Antarctic during the coming sea- 
son, according to a report from de 
Commissioner Gudrum Carlson, of Oslo, 
Norway. 

The ong plan has been accepted by 
all whaling companies except Unilever 
and Laboremus. A committee of five 
men has been appointed to cary out the 
details. The quota agreed upon is based 
upon the average of the catch for the 
season of 1930-31, and the capacity of 
the cookeries minus 38,000 barrels. For 
example a company which produced 
120,000 barrels and of whose cookery 
the capacity is 80,000 barrels is assigned 
a quota of 120,000 plus 80,000 divided 
by 2 equals 100,000 minus 38,000 equals 
62,000 barrels. 


Gereke-Allen 
Carton Co. 


17th & Chouteau Blvd. 
ST. LOUIS, MO. 

Our Display Containers and 
Cartons are made to suit your 
individual requirements. 
And G-A Designs have an ex- 
ceptional and outstanding sales 
appeal and attraction. 

Get in touch with us 
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Week’s Closing Markets 











FRIDAY’S CLOSINGS 


Provisions. 

Hog products are weaker. Lard was 
feeling effects of liquidation the latter 
part of the week, also poor support, 
heaviness in outside market and weaker 
hogs. Top hog price was $4.20; aver- 
age, $3.85. Hog demand was better at 
these levels. Lard rallied moderately 
on a better technical position. Covering 
and renewed commission house buying. 


Cottonseed Oil. 


Cotton oil was weaker, being in- 
fluenced by heaviness in lard and barely 
steady cotton market. Selling was light 
and support limited. Crude is steady; 
southeast and Valley, 3%c. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 

Oct., $4.26@4.45; Nov., $4.383@4.45; 
Dec., $4.30@4.40; Jan., $4.35@4.45; 
Feb., $4.36@4.55; Mar., $4.49@4.56; 
Apr., $4.55@4.65; May, $4.62@4.68. 


Prime summer yellow unquoted. 
Tallow. 
Tallow, extra, 3%c f.o.b. 
Stearine. 
Stearine, 6%4cn. 
Friday’s Lard Markets. 


New York, Sept. 30, 1932. — Lard, 
prime western, $5.85@5.45; middle 
western, $5.25@5.35; city, 5%c; refined 








Watch the Markets! 


It’s just as important to know 
the market when prices are low 
as when they are high. 


It is vital to know the market 
when prices are fluctuating up or 
down. 


The time seems near when 
market fluctuations upward can 
be looked for. In such times it is 
easy to | or sell a car of prod- 
uct anywhere from %c to ic 
under the market. 

A car sold at %c under the market 
costs the seller $37.50; at %4c under 
he loses 5.00; at %c under he 
loses $150.00; at 1c under he loses 
$300.00, 








The same is true of BUYERS of 
carlot product. If they pay over 
the going market they stand to 
lose similar amounts. 


THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market price on each of the 
full trading days of the week. 

Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
tac variation from actual market 
price. 

Information furnished THE 
DAILY MARKET SERVICE is vital 
to anyone handling meats on a car- 
lot basis. For full information, 
write THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn S&t., 
Chicago, Ill. 











continent, 6c; South American, 6\¢; 
Brazil kegs, 7c; compound, 6% @7c. 
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BRITISH PROVISION MARKETS, 
(Special Cable to The National Provisioner.) 


Liverpool, Sept. 29, 1932.—Lard is the 
only product that has registered ae- 
tivity. Demand for hams very r 
with picnics showing no activity. Gen 
eral market quiet. 

Friday’s prices were as follows: 
Hams, American cut, 67s; hams, long 
cut, 78s; shoulders, square, none; pic- 
nics, 44s; short backs, none; bellies, 
clear, 57s; Canadian, 48s; Cumberlands, 
none; spot lard, 48s. 

‘ —o—- 

AUGUST MARGARINE EXPORTS. 

Exports of oleomargarine during Au- 
gust, 1932, totaled 27,097 lbs., compared 
with 44,997 lbs. during the correspond- 
ing month last year, according to the 
U. S. Bureau of Agricultural Economies, 
Exports for the first eight months of 
this year have been 368,408 lbs., com- 
pared with 376,440 Ibs. during the cor- 
responding period last year. 


a fe 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Sept. 29, 1932, 
show exports from that country were 
as follows: To the United Kingdom, 
38,783 quarters; to the Continent, 
2,560 quarters. Exports the previous 
week were: To England, 38,783 quar- 
ters; to Continent, 7,736 quarters. 


— 
N. Y. HIDE EXCHANGE FUTURES. 


Saturday, Septemb@r 24, 1932—Old 
Contracts—Close: Dec. 6.80 sale; Mar. 
7.25n. Sales 2 lots. 

New—Close: Sept. 6.50n; Dec. 6.70n; 
Mar. 7.70@7.75; June 8.40@8.45. Sales 
6 lots. 

Monday, September 26, 1932—Old 
Contracts—Close: Dec. 6.41@6.50; Mar. 
6.90n. Sales 9 lots. 

New—Close: Dec. 6.35n; Mar. 7.36@ 
7.40; June 8.05 sale. Sales 21 lots. 

Tuesday, September 27, 1932—Old 
Contracts—Close: Dec. 6.40b; Mar. 
6.90n. Sales 17 lots. 

New—Close: Dec. 6.35n; Mar. 7.32 
sale; June 8.00 sale; Sept. 8.50n. Sales 
52 lots. 

Wednesday, September 28, 1932—Old 
Contracts—Close: Dec. 6.45@6.55; Mar. 
6.90n. Sales 7 lots. 

New—Close: Dec. 6.40n; Mar. 7.30@ 
7.35; June 7.95@8.00; Sept. 8.60n. Sales 
87 lots. 

Thursday, September 29, 1932—Old 
Contracts—Close: Dec. 6.30@6.40; Mar. 
6.75n. Sales 2 lots. 

New—Close: Dec. 6.25n; Mar. 7.10@ 
7.15; June 7.82 sale; Sept. 8.30b. Sales 
15 lots. 

Friday, September 30, 1932—Old Con- 
tracts—Close: Dec. 6.45@6.75; Mar. 
6.90n. Sales 2 lots. 

New Contracts—Close: Dec. 6.40; 
Mar. 7.26@7.30; June 7.90@7.95; Sept 
8.40n. Sales 29 lots. 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—The packer hide 
market remained very quiet and dull 
this week. There has been nothing 
happening within the industry to in any 
way weaken the position of the mar- 
ket and packers continue to quote their 
last sale prices to tanners. However, 
prices on the Hide Exchange have ruled 
around 45 to 65 points lower than last 
week, in sympathy with prices on all 
other commodity and security ex- 
changes, which has resulted in the offer- 
ing of re-sale lots by speculators. 

Offerings of these re-sale lots have 
yaried, following the movement of 
prices on the Hide Exchange. During 
the low point of the week, bids at 14%c 
under last trading prices were reported 
for re-sale hides, and around 25,000 are 
reported to have moved at 42@1c under 
prices in the primary market. These 
sales have discouraged buyers in_ the 
spot market for hides, resulting in a 
very dull situation. However, demand 
for leathers continues active, especially 
for the lower grades; prices firm. 

In the absence of trading, prices in 
the packer hide market are quoted on 
the basis of last sales to tanners, at 
which levels hides are offered. 

Native steers quoted 844c last paid 
by tanners and extreme native steers 8c. 

Butt branded steers quoted at 8c last 
paid, Colorado 742c; heavy Texas steers 
at 8c, light Texas steers 7c, and ex- 
treme light Texas steers 7%éc. 

Heavy native cows quoted on same 
basis at 744c, Bght native cows at 8c, 
and branded cows at 7%éc. 

Native bulls around 54% @5%c, nom.; 
branded bulls around 5c, nom. 

SMALL PACKER HIDES — In the 
absence of any trading, the local small 
packer market is quoted nominally 
around 7@742c for current production 
trimmed all-weight natives and 64% @7c 
for branded. 

Last trading by the local small pack- 
er association was to Exchange inter- 
ests at a half-cent under prices asked 
in the big packer market. 

FOREIGN WET SALTED HIDES— 
South American market quiet. Last 
trading on Argentine steers was middle 
of last week at $24.00 gold, equal to 
Te, cif. New York. One lot of 4,000 
Uruguay steers sold early this week to 
Europe equal to 7t#c, and 2,000 Monte- 
video steers sold later to the United 
Kingdom at $33.00, equal to 7%c. 

COUNTRY HIDES—The country 
hide market has been more sensitive 
to changes in prices on the Hide Ex- 
change and, with a further decline of 
45 to 65 points this week in that mar- 
ket, country hides are correspondingly 
easier. The quality of country hides, 
of course, enters also, since the hides 
coming out are still late winter and 
early suring take-off. Offerings have 

nn more plentiful recently. All- 
Weights, around 48-lb. av., quoted 
around 4%c. Heavy steers and cows 
around 44%@4'%c, nom. Buff weights 
sold at 4%c, with best bid 4%c at pres- 
ent. Extremes sold at 5\%e. ulls 
quoted 3@3%c, nom.  All-weight 
branded around 314c, nom. 

_CALFSKINS—Packer calfskins ac- 
tive and stronger; this market had un- 


doubtedly declined further than condi- 
tions justified, and the present recovery 
is generally viewed as a natural con- 
sequence. One packer sold 17,000 Au- 
gust calfskins early at 11c for northern 
944-lb. and up, 10%c for River point 
942-lb. and up, and 9c for under 914-lb. 
at both points. Another packer moved 
around 30,000 Aurust calf at 11%c for 
northern 9%4-lb. and up, 10%c for River 
point 944-lb. and up, and 9%c for the 
light end. 

Chicago city calfskins firmer. Two 
cars Detroit cities, 8/10-lb., sold at 8c; 
bids of 9c and 9%c both reported for 
10/15-Ib., with 10c asked. Outside 
cities, 8/15-lb., quoted 7%@8c; mixed 
city and country lots 6% @7c; straight 
countries 6@6%4c. 

KIPSKINS—Packer kipskins active 
and stronger. One packer sold 4,600 
August southern natives at end of last 
week at 8c, steady with an earlier 
sale of northerns at 9%c. Another 
packer sold 6,500 August northern na- 
tives mid-week at 10c. Some August 
over-weights and branded still held. 

Chicago city kipskins quotable around 
8%c, nom. Outside cities around 8c, 
nom.; mixed cities and countries 64% @ 
7c; strairht countries 6@6%c. 

One packer sold regular slunks at 
42%c, or 2%c over price paid late pre- 
vious week; others asking up to 50c. 

HORSEHIDES—Horsehides continue 
about steady, with choice city renderers 
quotable around $2.50; mixed city and 
country lots $2.00@2.25. 

SHEEPSKINS—Dry pelts fairly firm 
at 7@8c, top asked. Shearlings con- 
tinue in fairly good demand, with offer- 
ings light; one packer sold a car this 
week at 55¢c for No. 1’s and 35c for 
No. 2’s. Small packer shearlings range 
25@30c, according to quality. Pickled 
skins steady, with trading light, and 
quoted $2.75@3.00 per doz. for straight 
run of current production at Chicago; 
packers asking $3.50 per doz. for blind 
ribby lambs, and $2.50 for ribbys. Out- 
side small packer August-September 
lamb pelts quoted 45@50c. 


New York. 

PACKER HIDES—As previously re- 
ported, one packer sold September butt 
branded steers last week at 8c, and 
Colorados at 7%c; other packers have 
their September hides intact and mar- 
ket awaiting some action in the West. 

COUNTRY HIDES—Offerings have 








Handling Hides 


Much money is undoubtedly lost 
by the packer through improper 
Beck and curing of hides and 
skins, 


Complete directions for the proper 
handling of hides and skins have 
been published by THE NATIONAL 
PROVISIONER. Subscribers can |} 
obtain copies by sending in the fol- 
lowing coupon, accompanied by a 
5-cent stamp: 

The National Provisioner: 

Old Colony Bldg., Chicago, Il. 

Please send me copy of directions 
oe take-off and curing of hides and 
skins. 
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been more plentiful in the country mar- 
ket and prices a shade easier. Buff 
weights top at 4% c, and extremes avail- 
able at 5%c. 

CALFSKINS—Market active on calf- 
skins. Total of around 75,000 skins re- 
ported sold this week. Collectors’ 5-7’s 
sold at 70c, 7-9’s at $1.00, and 9-12’s 
$1.30, around steady; packers’ skins 
quotable around 10c higher, nom. 

rs 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ended September 24, 1932, were 
4,050,000 lbs.; previous week, 4,712,000 
lbs.; same week last year, 3,896,000 Ibs.; 
from January 1 to September 24 this 
year, 138,782,000 lbs.; same period a 
yeat ago, 156,616,000 lbs. 

Shipments of hides from Chicago for 
the week ended September 24, 1932, 
were 3,611,000 lbs.; previous week, 
4,228,000 lbs.; same week last year, 
2,777,000 lbs.; from January 1 to Sep- 
tember 24 this year, 173,727,000 Ibs.; 
same period a year ago, 140,732,000 lbs. 
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WEEKLY HIDE IMPORTS. 
Imports of cattle hides at leading 
U. S. ports, week ended September 24, 
1932: 


Week ending: New York. Boston. 


372,177 178,472 


34,934 
8,100 
712,983 

~ fe 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Sept. 30, 1932, with 
comparisons, are reported as follows: 

PACKER HIDES. 

Week ended Prev. 

Sept. 30. week. 
Spr. nat. 

strs. @ 9%n 9 9%n 9 9i4n 
Hvy. nat. strs. @ 8%ax @ 8% 8 

@ 8ax 8 8 


. 26, 1931 


, 820 
. 19, 1931 3,995 


271,884 


Cor. week, 
1931. 


Hvy. Tex. strs. 
Hyvy. butt brand’d 
8ax 
Tax 
@ Tax 
@ Tax 
@ Tyax 


2 


8 
™ 
12 
tien 
8 


@ 
. @ 
Hvy. nat. cows a 
Lt. nat. cows @ 8ax 

Nat. bulls .. 54@ 5%n 5%4G 
Brnd’d bulls. in ( 
Calfskins ... 9% hy 10 


wt.. 8% 


BgameFeps3ce 


le per Ib. less than heavies. 
CITY AND SMALL PACKERS. 
Nat. all-wts. 7 Tn 7 Tin 
-- 64@ Tn 6% n 


Kips 
Slunks, ‘ 
Slunks, hris. 


Dry pelts ... 7 @ 
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Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Chicago, Sept. 29, 1932. 

CATTLE—Compared with a week 
ago: Strictly good and choice weighty 
bullocks and strictly choice light steers 
and long yearlings, scarce and steady; 
all other grades, weak to 25c lower. 
Market is not much changed from the 
close a week earlier, killing quality con- 
sidered; trade very uneven, however, 
all inbetween grades ruling 50c@$1.00 
under high time two weeks earlier. 
Mediumweight and weighty bullocks are 
off most; strictly grainfed heifer and 
mixed yearlings, steady to weak; grassy 
kinds, 25@40c lower; fat cows, steady 
to weak; cutters, steady; bulls, un- 
changed; vealers, 50c lower. Extreme 
top fed steers, $10.35; practical top 
long yearlings, $9.65; prime 1,100-lb. 
averages, $10.00; most weighty steers, 
$8.00@9.50; light kinds, $7.00@9.00; 
average cost for week, approximately 
$7.75. 


HOGS—Compared with one week 
ago: Market uneven; weights above 
240 lbs., weak to 10c off; lighter 
weights, 15@35c lower; pigs and lights, 
35@50c off; packing sows, 20@30c low- 
er. Altered character of receipts was 
main unsettling factor. Week’s. top, 
$4.50; closing top, $4.30; late bulk 180 
to 260 Ibs., $4.15@4.25; 270 to 310 lbs., 
$4.00@4.20; 320 to 420 lbs., $3.45@3.85; 
140 to 170 lbs., $3.75@4.10; pigs, $3.50 
@3.85; packing sows, $2.90@3.30; 
smooth lightweights, $3.35@3.65. 


SHEEP—Compared with week ago: 
Fat lambs and yearlings mostly 25@ 
50c lower, spots off more; slaughter 
ewes, weak. Killing classes are at new 
lows for season; receipts continued 
large in the face of falling live and 
dressed prices. Today’s bulks follow: 
Good to choice range lambs, $5.25 and 
$5.35; strictly choice Colorados, $5.85 
and $6.00 earlier in week; desirable na- 
tives, $5.00@5.25, few $5.50, the clos- 
ing top; native bucks, $4.00@4.25; 
throwouts, $3.50@4.00; slaughter ewes, 
$1.25@2.00, few $2.25. 


———@e-— - 
KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Kan., Sept. 29, 1932. 


CATTLE—The week’s trade in beef 
steers and yearlings has been slow and 
uneven, with closing values anywhere 
from 25@75c below a week ago. In- 


between grades are showing the maxi- 
mum decline. Strictly choice 902-lb. 
yearlings scored $9.00 for the week’s 
top, while several loads of choice year- 
lings and matured steers made $8.75. 
Bulk of the native fed offerings cleared 
from $6.75@8.25; short fed grassers at 
$5.25@6.75; straight grassers, $3.00@ 
5.00. Fed heifers ruled 25@50c off, 
while grass heifers and fat cows are 
weak to 25c lower. Cutter cows closed 
strong, and bulls are mostly 25c lower. 
Vealers are weak to 50c lower, with 
the late top at $5.50. 

HOGS—Hog market was lifeless most 
of the time, with a weaker undertone 
prevailing. Final values are 10@20c 
lower than last Thursday, with under- 
weights taking the most loss. Late top 
rested at $3.90 on choice 180- to 230-lb. 
weights, a new low level since June 23. 
Late sales of desirable 170- to 250-lb. 
weights ranged from $3.80@3.90, while 
most of the 260- to 350-lb. weights sold 
from $3.50@3.75. Demand for light 
weights was narrow, with $3.50@3.80 
taking most of the 140- to 160-lb. 
weights. Packing sows are weak to 
10c lower at $2.65@3.25. 

SHEEP—Range lambs held at steady 
to 15c lower levels against a week pre- 
vious, but native offerings declined 25 
@40c. Choice rangers topped at $5.35, 
while the bulk cleared from $4.85@5.25. 
Best natives reached $5.00, with others 
selling from $4.50@4.75. Mature sheep 
were scarce, and values are steady, with 
$1.25@1.75 taking most of the fat ewes. 

ee ed 


ST. LOUIS 


(Reported by U. 8S. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., Sept. 29, 1932. 


CATTLE—General trend of cattle 
prices was weak to lower during the 
past four-day period. Compared with 
one week ago: Native steers, mixed 
yearlings and heifers sold mostly 25c 
lower, spots off more; western grass 
steers, steady to 25c lower; cow stuff, 
weak; bulls, 25@40c lower; vealers, 
$1.00 lower. Top, 1,147-lb. steers, 
brought $9.10; best yearling steers, 
$8.50; bulk of all native steers, $5.50@ 
8.00; most good and choice steers, $7.00 
@8.50. Western grass steers ranged 
from $3.25@5.75; majority, $4.00@4.75. 
Top mixed yearlings scored $7.60; most 
good and choice kinds, $6.00@6.75; me- 
dium fleshed descriptions, $4.75@5.50. 
Bulk of beef cows brought $2.25@3.00; 
top, $4.25; low cutters, largelv $1.25@ 
1.50. Top vealers closed at $6.50, with 
sausage bulls downward from $2.85. 
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HOGS—Porker prices declined 15@ 
25c during the week; pigs and light 
lights off most. Thursday hog top wag 
$4.20; bulk-of 150 to 300 lbs., $4, 
4.15; pigs, down to $3.65. Packing sows 
bulked at $2.85@3.35. 


SHEEP—Fat lambs ruled weak t 
25c lower for the week, sheep holdi 
steady. Small killers bought choice 
lambs late at $5.25@5.75, with packer 
purchases mostly around $5.00. 
mon throwouts earned $3.00@3.50, and 
fat ewes $1.25@1.75. 


or 
OMAHA 


(Reported by U. S, Bureau of Agricultural 
Economics. ) 
Omaha, Neb., Sept. 29, 1932. 

CATTLE—Fed steers and yearlings 
met with a slow sale on most days of 
the week, with demand lacking urgency, 
Receipts were liberal and prices de 
clined fully 25c, short feds in instances 
35@50c lower. Fed heifers were in 
light supply and are little changed, 
while other she stock is unevenly steady 
to 25c lower. Bulls and vealers held 
steady. The week’s top price of $9.75 
was paid for choice weighty steers, 
Choice yearlings earned $9.00 and small 
lots of fed heifers, $7.50@7.60. 

HOGS — Market on hogs showed 
weakness, decline from Thursday to 
Thursday being 10@25c. Thursday's 
bulks follow: 160 to 300 lbs., $3 
3.85; top, $3.85; 140 to 160 lbs., $3 
3.50; 300 to 350 Ibs., $3.35@3.60; pack- 
ing sows, $2.75@3.30. 

SHEEP—Dullness featured the fat 
lamb trade for the period, and prices 
are steady to 25c lower; other killing 
classes steady. Thursdgy’s bulk range 
slaughter lambs, $4.50@4.90; nothing 
strictly choice on offer. Sorted native 
lambs $4.75@4.90; range yearlings, 
$3.50@3.75; good and choice ewes, $1.25 
@2.00. 

fe. 


ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., Sept. 29, 1932. 

CATTLE—AIl classes and grades of 
steers and yearlings were under 
sure for the week, the only cattle t 
show any activity being low cutter and 
cutter cows. Fed steers and yearli 
are generally 25c lower, instances 
50c off on inbetween short fed natives 
and westerns. Straight grass steers are 
weak to 25¢ lower; beef cows, weak; 
low cutter and cutter cows, 10@li 
higher; bulls, 10@15c lower; 
steady; calves, 25@50c lower. 
1,258-lb. steers brought $9.50 as week's 
top; other choice offerings up to $9.25; 
bulk fed steers and yearlings, includ 
ing westerns, $5.75@8.00; some well 
finished westerns as high as 
straight grassers, mostly $3.35@520. 
Most short fed and grassy he 
brought $4.00@6.00. No well finished 
heifers were offered; top cows, 
bulk beef cows, $2.50@3.50; cutters 
low cutters, $1.50@2.50; bulls, $2.25@ 
2.65; a few vealers, $6.00; practical top, 
$5.50; most killing calves, $3.50@5.2. 

HOGS—Hogs show a further 10@1% 
decline this week. Top for three coh 
secutive days was $3.90, or the 
top since late June. This was 
early today, although the late figure 
was only $3.80. Bulk of good and 
hogs, 160 to 250 lbs., brought $3.75@ 
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3.90 for the day; 260 to 320 lbs., $3.60 

8.70; some 330-pounders, $3.55; light 
lights, $3.25@8.80; common to medium 
kinds, $2.75@3.65; sows, mostly $2.75@ 
3.95; top light sows, $3.35. 


SHEEP—The sheep and lamb market 
shows very little change, the top hold- 
ing at $5.15 the first three days, ad- 
yvancing to $5.25 on a string of choice 
jambs today. Bulk of range offerings 
sold for the week from $4.90@5.15; top 
natives, $4.75; bulk desirable kinds, 
$4.50@4.75, but a good many medium 
lots only $4.00@4.25. 


—— pe 
SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Sioux City, Ia., Sept. 29, 1932. 


CATTLE—Slaughter steer and year- 
ling supplies continued light; better 
grades proved scarce. Prices were little 
changed. Plainer offerings found in- 
difference and ruled 25c lower for the 
week. Choice long yearlings and me- 
dium weight beeves scored $9.50, heavy 
bullocks sold up to $9.30, and grainfeds 
moved largely at $6.50@8.50. Most fat 
she stock closed steady to 25c lower, 
but light grassy heifers suffered a full 
50c break on a very dull market. Choice 
heavy heifers scored $7.50, grassy kinds 
sold down to $2.25, and beef cows bulked 
at $2.25@3.00, with most low cutters 
and cutters $1.50@2.25. Bulls finished 
weak to 25c lower, and best medium 
grades stopped at $2.75. Vealers weak- 
ened; very few ranged up to $6.00. 


HOGS — Moderate receipts locally 
failed to add strength to hog prices, 
and under a limited shipping inquiry 
the trend to values worked slightly 
lower. Compared with last Thursday, 
butchers and light hogs showed 10@ 
lic losses, while packing sows were 
rated steady to weak. Closing top held 
at $3.85, with the bulk of 180- to 280-lb. 
weights ranging $3.60@3.75; 280- to 
340-lb. butchers, $3.40@3.60; 140- to 
180-Ib. selections, $3.40@3.65; packing 
sows, $2.753.30. 

SHEEP—Fat lamb prices slumped 15 
@25¢ from a week ago, and most good 
to choice natives were eligible late at 
$4.75@4.90; top, $5.00. Good to choice 
range offerings were salable around 
$4.75. Aged sheep changed little; desir- 
able fat ewes made $1.50@2.00 largely. 
Wethers sold mainly $3.50@4.00. 


——- fe 
ST. PAUL 


Gt.s : , 
pf Ey Ey Be 
So. St. Paul, Minn., Sept. 28, 1932. 

CATTLE—Further declines ruled on 
all classes of livestock this week. 
Slaughter cattle generally average weak 

25¢ down, with outlet slow at the 
decline. Fed offerings scored at $7.00 
@9.00; short feds and grassers, largely 
at $4.00@6.50. Cows centered at $2.50 
@3.25; heifers, $3.25@4.50; cutters, 
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mainly $1.25@2.25; bulls, $2.75 down; 
vealers, $6.00@6.50, another 50c lower. 

HOGS—Hog market averaged un- 
evenly 5@10c to in spots 15c lower and 
is back to the lowest level since late 
June. Today’s market found better 160- 
to 220-lb. weights selling at $3.75@3.85; 
heavier butchers, down to $3.50 or less. 
Desirable 100- to 160-lb. weights turned 
ge cer sows, mainly $2.75@ 


SHEEP—Slaughter lambs are large- 
ly 25c lower and at a new low for the 
season. Better grade natives and Da- 
kotas centered at $5.00; bucks, $4.00; 
common kinds, down to $2.50. Ewes, 
selling at $1.00@1.50 largely, are un- 
changed. 
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CANADIAN LIVESTOCK PRICES. 


Leading Canadian centers top live- 
stock price summary, week ended Sept. 
24, 1932, with comparisons: 


BUTCHER STEERS. 
Up to 1,050 Ibs. 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


— 
Cababal et etetat 
SSSasuss *! 


Torento 
Montreal 
Winnipeg 
Calgary 
Edmonton 


n 
_ 


Buses RS: BRBse m: 
BUF OU-IDSO 


Su: 


Moose Jaw 
Saskatoon 


Ae: A PIMD 
ZBRBSSSR 


SELECT BACON HOGS. 
Toronto 5.82 $ 
Montreal 
Winnipeg 


Ra 


Prince Albert 
Moose Jaw 
Saskatoon 


gayaares 
POP IODA 

RSESRASAR 
ArAPANrS 
toto nangnyn 
SSsRssss 


Toronto 5.7% $ 
Montreal 5.2! 


Prince Albert 
Moose Jaw 
Saskatoon 


PR AAS 
33: SKARS 


fal etecarerabate 
SRRSRSAT 


RECEIPTS AT CHIEF CENTERS. 

Combined receipts at principal mar- 
kets, week ended Sept. 24, 1932: 

At 20 Cattle. 


Week ended Sept. 24... .263, 
Previous week .......... 253,000 
1931 236,000 


markets: Hogs. Sheep. 


459,000 500,000 

439,000 508,000 

,000 594,000 

487,000 668,000 

510,000 569,000 

457,000 599,000 
Hogs at 11 markets: 

Week ended Sept. 24.............cescecees 376,000 
355,000 
403,000 
424,000 
432,000 
388,000 
Sheep. 
283,000 

000 311,000 

000 424,000 
497,000 
431,000 
456 


At 7 markets: Cattle. 


Week ended Sept. 24... .206,000 
Previous week 191,000 
1 187,000 








we 

















Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 
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CORN BELT DIRECT TRADING. 


Reported U. 8. Bureau of cultural 
( by oS eee Agri 


Des Moines, Ia., Sept. 29, 1932. 

Moderately heavy receipts at 21 con- 
centration points and 7 packing plants 
in Iowa and Minnesota, for which 
month-end selling to meet October 1 
obligations was to some extent respon- 
sible, and a continued dull demand re- 
sulted in a gradual decline in prices. 
Compared with a week ago, prices are 
mostly 15@25c lower, hogs scaling un- 
der 220 lbs. showing the most decline; 
late bulk 180 to 220 lbs., $3.60@3.85; 
230 to 260 Ibs., $3.40@3.70; big weight 
butchers, down to $3.00; packing sows, 
mostly $2.50@3.00; long haul light 
weights, up to $3.15. 

Receipts of hogs unloaded daily at 
these 21 concentration yards and 7 
packing plants for week ended Sept. 29: 


Friday, Sept. 23 
Saturday, Sept. 
Monday, Sept. 26 
Tuesday, Sept. 27 
Wednesday, Sept. 28 
Thursday, Sept. 29 


Unless otherwise noted, price quotations are 
based on transactions covering deliveries showing 
neither excessive weight shrinkage nor fills. 


een er et 


DANISH BACON EXPORTS. 

Denmark shipped an average of 7,700 
tons of bacon per week to England 
during July, compared with over 9,000 
tons per week in the previous month. 
Total exports for the first seven months 
of this year was 230,000 tons, compared 
with about 210,000 tons for the Janu- 
ary-July period of 1931. During the 
first half of 1932 Denmark furnished 
65 per cent of England’s total bacon im- 
port, which amounted to 312,000 metric 
tons, an increase of 5 per cent over 
1931. The average July weekly kill of 
hogs in Denmark was 137,034, making 
the total slaughtered during the month 
548,186 compared with 657,573 in June. 
There was some increase in the export 
of live hogs to the Saar district and to 
Czechoslovakia. 


ow wars 


U. S. INSPECTED HOG KILL. 
Inspected hog kill at 8 points during 
week ended Friday, Sept. 23, 1932, as re- 
ported to THE NATIONAL PROVISIONER: 


Cor. 
week, 
1931. 


Prev. 
week. 


Chicago 

Kansas City, Kan ’ 
Omaha 42,177 
St. Louis & East St. Louis 49, 
Sieux City 26,784 
St. Paul 


St. Joseph 14, 
New York and J. C...... 49,843 


WHEN YOU WANT A GOOD MAN. 

When in need of expert packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Formerly of McMurray-Johnston, Inc. 
Indianapolis 
Indiana 


Ft. Wayne 
Indiana 





42 
PACKERS’ PURCHASES 


Purchases of livestock kers at 
cepters o* the week Bs Etturday, se oem 


1932, reported to 
NATIONAL L PROVISIONER as" as fol 
CHICAGO. 


2, 
4,531 
1,144 
11,029 
31,835 
Brennan rus. Co., 5,630 hogs; Independent Pkg. 
Bide wool rian Cate S18? hats ME 
grade lu A ar 
Pkg. Co., 4,987 hogs; ” = 
Total: 48,889 cattle, 7,977 calves, 75,419 h 
68,110 sheep. = 


Not including 1,510 cattle, 903 } -- ae 27,720 
hogs and 29,424 sheep bought direct 


KANSAS CITY. 


Independent Pkg. 
Jos. Pkg. 
Oth 


4,037 
11,618 
1,817 
8,457 
Geo. Hoffman Pkg. 40  oatiies Grt. Omaha J: 
5, Thoth *. cotta; Omaha P kg. Co., f- — 
tes vist "cate 4 i 
* cattle; nelair 
Pkg. Co., 816 cattle; Ison & Co., 295’ cattle. 


Total: 19,668 cattle and calves; 39,752 hogs; 
25,929 sheep. 


ta cation : 


7,569 


Not including 2,268 cattle, 2,302 
hogs and 1,493 sheep bought direct. 


ST. JOSEPH. 
Cattle. Calves. 


Cattle. Calves. 
+ 1,492 711 
1,482 766 
161 55 


- 3,085 1,532 
WICHITA. 
Cattle. Calves. 


Wichite 4 D. z Co.. 
Dunn-Ostertag ...... ° 
Keefe- = Stour; ence ° 
Fred W. * Dold & Sous “i3 103 dat 
~~ 589 11,446 
Not including 69 cattle and 2,870 hogs 
direct. 


ST. PAUL. 
Cattle. Calves. 
Armour and Co.... 


Hogs. 
8,811 


13,128 
13,498 
35,437 
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DENVER. 
Cattle. Calves. Hogs. 
94 2,020 


Sheep. 
16,898 
24,542 
11,131 
Seccecee eee 3,142 52,571 
MILWAUKEE. 
Cattle. Calves. 


Plankinton Pkg. Co. 2,461 5,114 1,954 
Swift & Co., Chi... es eeee 1,282 


Sheep. 


> 





1,028 
144 


2,082 

CINCINNATI. 
Cattle. Calves. Hogs. 

Sours Sons ° 
5,868 
2,529 
257 
3,505 
37 


inna oe 
John F. Stegner. . 68 230 er 
Shippers 452 657 2,800 
Cee 1,621 424 381 


1,760 18,937 
Not pan 750 cattle, 1,541 hogs and 1,000 
sheep bought 
RECAPITULATION. 
Recapitulation of Pee hases by markets 
for week ended Sept. 24, , with comparisons: 
CATTLE. 


Week 

ended, 

Sept. 24. 
ty 


Sioux City 
Oklahoma City 
Wichita 


BR 


exono less 
BERBSSeas 


8 
5 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Unig 
Stock Yards for current and comparative periods 
are reported as follows: 

RECEIPTS. 
Cattle. 
Mon., Sept. -.-2a 


Total this week. .51,060 

Previous week. ..45,376 

Year ago <cyien cae 

Two years ago... "43,349 
SHIPMENTS. 
Cattle. Calves. 

Mon., Sept. --. 4,764 

Tues., Sept. 20.. 

Wed.. Sept. 21... 3,913 

., Sept. 22°: 2,077 

Fri., Sept. 23.... 1,591 

Sat., Sept. 24.... 100 

Total this week. .15,993 

Previous week - ae 


Year ago . 8,468 
Two years ago... is 575 


Total receipts for month and year to Sept. % 
with comparisons: 


b/g 
\shetted  ZEAS|SEBREES 


-Year.—_—__ 
1932. 


1,418,805 1, 

341'600 SOK 

ogs 340, 4,845, 5,205,319 

Sheep © +++e+-312,929 397, "590 2,839,047 3,005,835 

WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. 
Week ended Sept. 24.9 7.95 
k 8.20 


1930 
1929 
1928 
1927 


Av. 1927-1931 ... $12.25 


SUPPLIES FOR CHICAGO PACKERS. 


Net supplies of —_, i and sheep for 
ers at the Chicago Stoc be: 


aa 
35,100 


Hogs. 
*Week oe Sept. ins 
Previous 


*Saturday, Sept. 24, estimated. 
tee RECEIPTS, WEIGHTS, PRICES. 
its, ee weights and top and average 
- .. “oy parisons: 


Av. 1927-1931 ......110,800 “241 "10.70 $9.0 
*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


he slaughtered at Chicago under iit = in- 
spection for week ended Sept. 23, 1932, with 
parisons: 


ous Wi 
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CHICAGO HOG SUPPLIES. 


ies of hi purchased by Chicago packers 
and — @uind the week ended Thursday, 
Sept. 29, 1932, were as follows: 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


NEW YORK LIVESTOCK. 


Receipts of livestock at New i 
markets for week ended Sept. 24, 1 
Cattle. Calves. Hogs. Sheep. 
Jersey City 
Central Union 
New York 
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RECEIPTS AT CENTERS 


SATURDAY, SEPTEMBER 24, 1932. 
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LIVESTOCK PRICES AT LEADING MARKETS. 


Livestock prices at five leadin, 


Western markets Thursday, Sept. 29, 1932, 


Hogs. 
000 
»200 


000 
000 
000 
800 


800 
100 
100 
200 
300 


eceeees 


Pb. 





MONDAY, SEPTEMBER 26, 1932. 


erie gopokos 
S8S8585 


seeeees 
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35288 
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Sheep. 
6,000 
1,600 
1,000 

100 
200 


200 
100 
8,000 


200 
100 
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as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily and roast- CHICAGO. E. 
ing pigs 44 og 


Lt. lt. (140-160 lbs.) gd-ch 
Lt. wt. (160-180 lbs.) gd-ch 
(180-200 lbs.) gd-ch 
ed. wt. 


$3.65@ 4.10 
3. 4.25 


. s: , 
(290-350 Ibs.) gd- 
Pkg. sows (275-500 Ibs.) med-ch.. 
Sitr. pigs (100-130 Ibs.) gd-ch... 3. 
Av. cost & wt. Thurs.(pigs excl.) 3.88- 
Slaughter Cattle and Calves: 
STEERS (600-900 LBS.) : 


Tak 9 


- 


7. 
5.75 
4. 
3.25) 


od 
Com-med. 
Low cutter and cutter 
BULLS (YRLS. EX. BEEF): 


eebata 
SRES  SRSH 


ot 


PAe 
RS SSS Ba 


mo 


LAMBS: 
(90 Ibs. down)—Good-choice. . . 


YEARLING WETHERS: 

(90-110 Ibs.)—Med-ch. ........ 
BWES: 

(90-120 Ibs.)—-Med-ch. 

(120-150 Ibs.)—Med-ch. ....... 
(All weights)—Cul-com. 


$3. 


Econo goco mh mm 


- 
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8ST. LOUIS. 


4.10 
4.15 
4.20 
4.20 
4.20 
4.15 
4.05 
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4.25@ 5.00 
3. 4.25 
2. 3.50 


2.75@ 3.75 2.75@ 4.00 


00 1. 1.75 
-15 190g 1.75 
125 .25@ 1.00 
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SLAUGHTER REPORTS 


Special reports to The National Provisioner 
show the number of livestock slaughtered at 14 
centers for the week ended September 24, 1932, 
with comparisons. : 


week, 
1931. 
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ON THE JOB FORTY YEARS. 


The fortieth anniversary of his con- 
nection with terminal livestock markets 


in the So 


uth was celebrated by William 


A. Burnett, famous general manager of 
the Memphis Union Stock Yards, Mem- 
phis, Tenn., on October 3, 1932. Invi- 
tations to tune in on radio station WSM 
at 6:45 P. M. on that date to aid him 


celebrate 


were mailed to a large num- 


ber of his friends in the livestock and 
meat industry. On this occasion Mr. 
Burnett outlined the plans for a farm- 


ers’ hour 


to be conducted regularly over 


that station. 
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Chicago Section 


G. H. Lupp, beef department, Armour 
and Company, visited the Armour plant 
in New York last week. 


A. W. Macklin, beef department, Wil- 
son & Co., was a recent visitor at the 
Wilson plant in New York City. 


W. T. Hurd, produce department, 
Swift & Co., New York City, has been 
a visitor at the Chicago plant this week. 

G. R. Cain, advertising department 
and W. S. Johnston, beef department, 
Swift & Co., made a business trip to 
New York during the past week. 


Purchases of livestock at Chicago by 
principal packers, for the first four 
days of this week totaled 21,730 cattle, 
3,371 calves, 35,142 hogs, 46,001 sheep. 


Vice president W. J. Cawley, Wilson 
& Co., and Mrs. Cawley sailed from 
New York, Sept. 24, aboard the S.S. 
Europa for England. They plan to be 
gone for several weeks. 


The sympathy of the trade is ex- 
tended to Thomas E. Ryan, general 
manager of the Kuhner Packing Co., 
Muncie, Ind., in the death of his mother, 
who passed away this week. 


Howard A. Rath, of the Rath Pack- 
ing Company, Waterloo, Iowa, attended 
a meeting of the Committee on Foreign 
Relations of the Institute of American 
Meat Packers held late last week in 
Chicago. 

Provision shipments from Chicago for 
the week ended Sept. 24, 1932, with 
comparisons, were as follows: 


Week Previous Same 
Sept. 24. Sdays. week, ’31. 


Cured meats, Ibs. ..20,795,000 23,047,000 15,166,000 
Fresh meats, Ibs. ..43,950,000 42,693,000 42,194,000 
Ss Gs. vacénekan 9,913,000 10,956,000 8,608,000 


Frank A. Hunter, jr., of the Hunter 
Packing Company, East St. Louis, IIL, 
Dale Kilpatrick, of the Rath Packing 
Company, Waterloo, Iowa, John Jones, 
of Geo. A. Hormel and Co., Austin, 
Minn., and Fred J. Duffield, of Jacob 
E. Decker and Sons, Mason City. Iowa, 
were in the city this week attending an 
Institute committee meeting. 


—— fe - 

CAHN REPORTS ON EUROPE. 

Fred C. Cahn, well-known packing- 
house supply man, has been motoring 
through France, Switzerland and Italy, 
visiting packers in each of these coun- 
tries. He writes that they are much 
more interested in American packing 
methods than he found them on his 
earlier visits. There is more interest in 


the sanitary and protective features of 
the stockinet, and not a few metal 
smokesticks are going into these 
European houses. The poe generally 
are feeling better and packers point to 
business improvement. Mr. Cahn is 
able to make unusually satisfactory con- 
tacts with packers in the countries 
visited because he is able to speak the 
language of each. 


“TONY” AUTH IS GONE. 


Anton A. Auth, general manager of 
the N. Auth Provision Co., Washington, 
D. C., died at his home in the capital 
city on Sunday night, September 25, fol- 
lowing a heart attack. He was a promi- 
nent figure in meat packing circles and 
a loyal supporter of all movements for 
the welfare of the industry. He had a 
wide circle of friends throughout the 
industry, as indicated by the messages 
received and attendance at the funeral 
ceremonies on Wednesday, when men in 
the trade came from distant cities to 
pay the last tribute of respect. 


“Tony” Auth, as he was affectionately 
known in the trade, was born 49 years 
ago in Washington, the son of Nicholas 
Auth, founder of the business and one 
of the pioneer pork packers of the East. 
He grew up in the business. and had 
been general manager of the company 
for many years. He was active in civic 
and club circles and was a generous 
supporter of all worthy causes. Besides 
his widow he is survived by a son, 
Francis, and three brothers, Frank J., 
John N. and Henry J. Auth, who con- 
tinue in management of the business. 


ia 
ARMOUR MAN KILLED. 


Carleton R. Balzer, who had been con- 
nected with Armour and Company for 
more than twenty years, was killed in 
an automobile accident September 26. 
He was 48 years of age. Mr. Balzer 
was London representative for the com- 
pany during the war and later was made 
managing director of the Armour or- 
ganization for all of northern Europe, 
with headquarters in Copenhagen. He 
returned to the company’s -eneral 
offices in Chicago about five years ago. 
Funeral services were held Wednesday, 
September 28, with interment in Rose- 
hill cemetery. Surviving are Mr. 
Balzer’s widow and one daughter. 


a 


BUSINESS OPPORTUNITIES. 
Watch the “Wanted” and “For Sale” 
page for business opportunities and 
argains in equipment. 


PRIVATE VS. NATIONAL BRANDg 


Large increases in the sales of private 
brand goods by chain store systems jg 
reported by the Federal Trade Com. 
mission. This information was de. 
veloped as a part of the commission’s 
study of chains, made at the direction 
of the United States Senate. 


Two hundred and seventy-six chain 
store systems reporting private brand 
sales sold more than $750,000,000 worth 
of merchandise under their private 
labels in 1930. This represents an enor- 
mous increase in the dollar volume of 
private brand sales in chain stores since 
1925, according to the Federal Trade 
Commission’s latest report on its in- 


vestigation of chain stores, entitled 
“Chain Store Private Brands.” 


In addition to this increase in dollar 
volume, there has also been some in- 
crease in the proportion of the sales of 
private brand merchandise to total sales 
in recent years by the chains reporting. 


Although the mark-up or gross profit 
on chain store private brands was equal 
to or higher than that on competing 
standard brands, according to a ma- 
jority of the reporting chains, the retail 
prices of private brands generally were 
the same or lower than those of com- 
peting standard brands. 


The trend of private brand business 
appears to be definitely upward in 
cery and meat chain systems, excludi 
A. & P. and Kroger, drugs, women’s 
shoes, and men’s and women’s shoes. It 
also was clearly upward from 1928 to 
1930 in straight grocery and depart- 
ment store chains. 


A table of the reported pereetaee 
of specified commodities sold 
private brands for 1928 shows, among 
other things, the Great Atlantic & Pa- 
cific Tea Co. selling 89 per cent of its 
coffee under private brand; Kroger Gro- 
cery and Baking Co., 92 per cent of its 
coffee; Safeway Stores, Inc., of Califor- 
nia (Southern Div.), 100 per cent of its 
butter; Grand Union, 80 per cent of its 
canned vegetables, and First National, 
100 per cent of its bread and cake. 

The report contains a summary of 
comparative quality tests. of canned 
vegetables and fruits sold under the 
labels of manufacturers, chain stores, 
wholesalers, and cooperative chains, 
based on more than 500 samples ob 
tained in Memphis, Des Moines and De- 
troit. 


Three hundred and fifty-one chains, 
or over one-fourth of the 1,247 which 
furnished information regarding 
brands in 1931, owned private b 


In both 1929 and 1930 the reported 
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F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


Member of New York Produce Exchange 
‘and Philadelphia Commercial Exchange 

















Stewart -Kingscott Company 
ARCHITECTS & ENGINEERS 
KALAMAZOO, MICHIGAN 


Specializing in designing and supervising construction 
of modern packing plants and cold storage warehouses. 
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H. PETER HENSCHIEN 


Architect 
PACKING PLANTS AND COLD STORAGE CONSTRUCTION 
59 East Van Buren St., Chicago, Ill. 























Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa. 
119 South 8t., Baltimore, Md. 


1108 Sixteenth St. N. W., Washington, D. C. 

















Their Flavor is a 
“Marvel” 


Marvel Brand Hams 
~ and Bacon are pop- 
ular because _ their 
flavor is unsurpassed 
—and their price is 
reasonable. 








private brand. sales represented ap- 
proximately 28 per cent of the total 
sales of private brand-owning chains. 
If the estimated private brand sales of 
Atlantic & Pacific and Kroger are in- 
cluded, the proportion of total sales 
made in private brands becomes 24.3 
per cent for each year. 

Only three chains definitely favored 
curtailing private brands while 21 com- 
panies were inclined to favor their ex- 
pansion, and 27 expected the ratio be- 
tween the private and standard brands 
to remain the same. 

a 


SEPTEMBER MEAT TRADE. 


(Continued from page 20.) 
of the month, the wholesale price of 
dressed beef of all grades improved, 
with choice beef of the heavier weights 
showing the greatest increase. During 
the second week, demand continued 
good, and higher prices were obtained 
for some grades. In the third week, 
the demand for dressed beef weakened 
and prices moved sharply lower. Choice 
beef of the heavier weights showed ‘the 
least decline. As the month closed, the 
wholesale price of dressed beef was 
steady. The demand was not strong. 


There was a good demand for hides 
during the first half of September at 
higher prices than those which prevailed 
during = Auenst Demand narrowed 
somewhat before the close of the month, 


ut some of the price increase was 
maintained. 


_ Receipts of sheep and lambs at prin- 
cipal markets during September were 
substantially larger than during Au- 
rust, but considerably smaller than in 

ptember a year ago. During the first 


week, the wholesale price of dressed 
lamb showed some improvement. De- 
mand was on oats | good in eastern 
consuming centers. In the second week, 
the market moved somewhat lower as 
supplies became too heavy in the face 
of prevailing demand, and, as the month 
closed, prices moved still lower. 

There was a good volume of trade 
in wool during the month of September. 
Prices moved higher during the first 
two weeks and were fairly steady at 
the close of the month. There was a 
brisk trade in pickled skins. 


= fe 
MORE TRUCKS ARE USED. 


Financial leaders in New York have 
expressed opinion that decline in sales 
of new commercial automobiles for Au- 
gust, which was smaller than the de- 
cline in sales of new passenger cars, 
indicate that business men are ap- 
parently eager to provide facilities for 
the expected business upturn, The 
tendency was even more marked in 
Canada, according to reports, where an 
actual gain of about 28 per cent was 
shown in August truck sales. 


ie 
WILLIAM B. LANE DIES. 


William Benson Lane, 62 years old, 
veteran packer and commission man, 
formerly manager of the Peekskill, N. 
Y., branch of Armour and Company, 
dropped dead at his home on Sept. 21. 
Mr. Lane was retired on May 1. He 
was a member of Courtland Lodge, A. 
F. and A. M., Peekskill. He is survived 
by a daughter, sister and two grand- 
children. Funeral services and burial 
were at Peekskill. 


PROPERLY DESIGNED PACKAGES. 


(Continued from page 22.) 
will get the preference in the matter 
of display. The others will have to take 
what is left. 

“TI have tried to point out to you,” 
concluded this expert, “that the meat 
package can be made something more 
than just a container to carry products 
in good condition to the retail store and 
the consumer’s kitchen. With the reali- 
zation of what it can accomplish, and 
with proper efforts toward this end, it 
can be made a real aid in selling its 
contents, in simplifying the er’s 
maehoateme problem and in building 
good will and consumer acceptance of 
products. 

“And the demands of competition are 
such, it seems, as to justify the pac 
in making every effort and taking ad- 
vantage of every opportunity to increase 
his volume and profits. The proper 
kinds of consumer packages help 
him to do both.” 


| GEO. H. JACKLE 
Broker 


Tankage, Blood, Bones, 
Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


CASH PRICES. 


Based on actual carlot Ye Thursday, 


Sept. 
REGULAR HAMS. 
Green Sweet Pickled 

Standard. Standard. Fancy. 
OC ae 84 9% 10% 

BD cccce ceases 8 9 10 
BP aecacchance 7% 84 914 
BD, cpeesuegns 7% 814 9% 
10-16 range .... 7%@7T% eese Sec5 


BOILING HAMS. 


Green Sweet Pickled 
Standard. Standard. Fancy. 
Peer 7% 8% 9 
DD -scestedtes 71% 814 9 


OS eer 7% 8% 9 
16-22 range.... 7%@7% eee anes 
SKINNED HAMS. 


Green Sweet Pickled 
Standard. Standard. Fancy. 
BWDBB cccccccces 8% 9 10 
MED ecavesee 8g 9 10 
PE cucu cease 8% 9 10 
PED evcccecese 84 9 10 
eee 7% 8% 9% 
err 6% 7% 814 
BEE  Sercsecdss 6% ™%, 
ET cccteckdues 616 7 ° 
a eeceecesds 5% 6% 
PEP Sdevesdees 5% 6% 
PICNICS. 
Green Sweet Pickled 
Standard. Standard. Sh. Shank. 
BES ceccsscces 6% 6% 7% 
SP wasps cones 6 6% 6% 
a xtesbenead 4% 5% 5% 
SED cup cnatebs 4 54 5% 
PED wecccsovies 414 5 5% 
BELLIES. 
Green Cured 
Sq. Sdls. 8.P. Dry Cured. 
SB covcasewer 8 s 814 
PD accosudene 8 8 8% 
EEE sceneseees 7% s 8% 
ED A dicta ate 74 8 
BE casve cose eA 7% 1% 
re 7% 7% 
D. 8S. BELLIES 
lear Rib 
Standard. Fancy 
BERS vecvcccuce 6% 
gees 6% 654 
OEE sosdcstote 6 6% 
BED ecccccecee 5% 6% 5% 
geusavesas 5% 6% 5% 
SOE ccccccccce 5% aed 5% 
SED cececescece 5% 5% 
ONE  cadiec<<the 514 514 
Be cvccceense 5% ceve 5% 
D. S. FAT BACKS. 
Standard. Export Trim. 
SD : ndsacacdadhebucatoes 4% 5% 
SE witeensokcathoes iicuke 5 5% 
PD st etéagsnceccesqpias 5% 5% 
MED Hack cduckauheseeeten 53% 556 
BRED ccccccccvcsccoocecce 5% 556 
ED wadénccenesveacesbes 5% 5% 
BPED coccccccepesesccsccs 5% 6 
OTHER D. 8S. MEATS. 
Extra short clears .......... 35-45 5i%4n 
Extra short ribs ........... 35-45 54on 
SS ara 6-8 41g 
Cn MEE. ccedcuneseaheens 4-6 + 
tree owe 4% 
Green square jowls ........ ees 4% 
Green rough jowls ......... oor 4% 
LARD. 
WURNES GOERMR, GRID. oc cccccwescccccicvcstossd 4.85 
Be GE UNNI. a sce wevccnvecccnetcaded 4.72% 
Refined, in export boxes—N. Y. ........... 6.10 
Neutral, TR CD hs ccc cccccdcccesvcescod 6.75 
RAEI dt Sins wins cin.e'sts aetna taal 4.75 





FUTURE PRICES. 
SATURDAY, SEPTEMBER 24, 1932. 


Open. High. Low. Close. 
LARD— 
Sept. .. 4.97% wie alate 4.97% 
Oct. ... 4.90 4.90 4.87% 4.90 
Jan. ... 4.72% omhe <auh 4.72%ax 
May ... 4.87% 4.87 \gax 
CLEAR BELLIES— 
. eee 5.75n 
Die wee secs 5.50n 


» & 5.00 4.95 5.00ax 
Oct - 4.85 4.87% 4.85 4.8714b 
Jan - 4.72% 4.7214 4.70 4.7214b 
ee <a6 ese 4.87%4b 
CLEAR BELLIES— 
ee, we cons 5.75n 
Oct - 5.75 5.75 
TUESDAY, SEPTEMBER 27, 1932. 
LARD— 
Sept. .. 4.90 4.90 5.00ax 
Oct. ... 4.87% 42% 4.85 4.9214b 
Jan. ... 4.70 4.67% 4.67 14b 
May ... 4.80 < a% 4.80 4.82 
CLEAR BELLIES— 
ae make ones 5.75n 
Oct. ... 5.70 5.75 5.70 5.75 
WEDNESDAY, SEPTEMBER 28, 1932. 
LARD— 
Sept. .. 4.97% cove cece 4.97 Yax 
= ° 2 énme oss 4.90b 
an. - 4.67% 4.67% 4.624%— 4.67% 
May - 4.80 4.80 4.77% 4.774%4b 
CLEAR BELLIES— 
Se ° 5.75n 
t 5.70 ° 5.70ax 


LARD— 


Sept - 4.95 4.95 4.8214 4.824ax 
Oct. ... 4.87% 4.87% 4.75 4.75ax 
Jan. - 4.62% 4.6214 4.50 4.50ax 
May - 4.80 4.80 4.60 4.60ax 
CLEAR BELLIES— 

eT ae ee sees eves 5.75n 
Oct. ... 5.70 éeee cose 5.70ax 


FRIDAY, SEPTEMBER 30, 1932. 
LARD— 


Sept. 4. 4.80 4.50 4.80ax 
Oct. ... 4.52% 4.80 4.45 4.80ax 
Jan. ... 4.42% 4.52% 4.42% 4.47144—ax 
May 4.50 4.62% 4.50 4.60ax 
CLEAR BELLIES— 

Bat. sc sees me eure 5.75n 
Oct. ... 5.62% owe 5.62%ax 


Key: ax, asked; b, bid; n, nominal; —, split. 
a Soe 
WHEN YOU WANT A GOOD MAN. 
When in need of expert packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 








ANIMAL OILS. 


Prime edible lard Oll..........-+eeese- 
Headlight burning oil. 
Prime winter strained. 
Extra winter strained 
Extra lard oil 
Extra No. 1.. 
No. 1 lard oil.. 
No. 2 lard oil..... 
Acidiess tallow oil 
20° C. T. neatsfoot o 
Pure neatsfoot .. 
Special neatsfoot 
Extra neatsfoot . q7 
Bs B icc cto eedesecccctscsoece ‘> @ 6% 


Oil weighs 7% a PA, gallon. Barrels contain 
about 50 gals. each are for oil in barrels. 











_ 
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See EF BRS 
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COOPERAGE. 
Ash pork barrels, black tron hoops. .$1.25 @1.27% 
Oak pork barrels, black iron hoops.. 1.30 $377 
Ash pork barrels, galv. iron hoops.. 1.40 1.42% 
Oak pork barrels, galv. iron hoops.. 1.45 b tet 
White oak ham tierces........... -- 2.00 2.02 
Red oak MEDGDcccccccoeccceds 1.65 $i 4 
White oak lard tierces...... eovecss 1.75 1.77% 
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PORK PRODUCTS EXPORTS. 


Exports of pork products from prin. 
cipal ports of the United States dup 
ing the week ended Sept. 24, 1932: 

——Week ended—— Jan. 1 
Sept.24,Sept.26, ~— li ‘Sepeme 
1932. " 1931. 
M lbs. M Ibs. Mi ibs. Mis. 
HAMS AND SHOULDERS INCLUDING 
WILTSHIRES. 
1,072 TTL 865 ate 


‘970682 756 40 
44 565 





United Kingdom : 








Other Europe 19 veae 

GR 6 « cope cscs 74 47 45 am 

Other countries .... 9 12 20 3,082 
BACON, INCLU DING CUMBERLANDS. 

Total ...........- 565 955 162 14,33) 
To Germany ....... esee ocee 25 
United Kingdom ... 217 461 41 5@ 
Other Europe ...... 91 260 70 «2,587 
GE sweet ccvactacese 152 171 0 06 
Other countries .... 105 63 26 «1807 

PICKLED PORK 

WE  dccocudeness 195 167 145 10,339 
To United Kingdom. 9 21 sees 1,00 
Other Europe ...... 2 oewe owen 448 
eee eee 148 133 108 «1a 
Other countries .... 36 13 42 7,344 

LARD. 

Mee eres: 9,057 6,490 7,470 396,615 
To Germany .....- 2,773 2,493 4,399 110,606 
Netherlands ........ 1,759 eves oval 
United Kingdom ... 4,080 2,283 2,515 172.3% 
Other Europe ...... 214 823 227 15,791 
CR o centddeccecescs 121 672 99 19,975 


Other countries .... 110 219 230 49,189 
TOTAL EXPORTS BY PORTS. 
Week ended Sept. 24, 1932. 
Hams and Pickled 
shoulders, Bacon, pork, Lard, 
M lbs. Mlbs. M Ibs. Mlbs. 





Total .....ccccece 1,072 565 195 9,057 
OSCE occ cvcscccees V7 wos 7 146 
RP 713 77 27 «2,06 
Port Huron ........ 12 ‘ome 118 479 
Me WME «<< 0000s 74 152 360k 
New Orleans ...... 5 1 és i 
aw Teekay ..ceccccs 191 335 é.. 4,908 
Philadelphia ....... PAP ipsiiansl ‘ a 
Baltimore .......... - 1 

DESTINATION ‘OF EXPORTS. 
"shoulders, Basal 
shoulders, 
M Ibs. M Ibs. 
United Kingdom (total) .......... 970 217 

LiverpOOl ....-ceceecececccccccecece 
BA cancnatsnceesyceas oe baneiuaes 130 1 
PHRRGRNOUEEE 5 ccicicvcincccsdeweseces 28 caus 
GEARED 2c cccccccccosescosecccecess 218 | caw 
Other United Kingdom ..ccccscccce 85 2 


Exported to: 
Sane (total) 
amburg es 
GME i cwciecicceenscccesconcuceeuune oosdemn 230 
*Corrected to August, 1932. 
+Exports to Europe only. 











CURING MATERIALS. 








Bbls. Sacks. 
Nitrite of a RR i RS. 
Saltpeter, 25 bi ots, f.o : 
Dbl. refined granulated......... --. O% 880 
Small crystals ........++++. - ™% 
Medium crystals ..........-. 7% 
Large crystals ........++se++s- 8 


Bbl. refd. gran. nitrate of soda.... e 
Less than 25 bbl. lots, 4c more. 


Salt— 
Granulated, carlots, per ton, f.o.b, Chicago, 
bul. 


a 

Rock, carlots, per ton, f.o.b. Chicago....... 8.10 
Sugar— 

Raw sugar, 96 basis, f.o.b. New Or- 

leans ™ watcewilegebe ospreaveneien @3.10 
Second ae: 4 basi =. a -tiel &e pazesss we None 
yrup testing, to combined su- 

crose and invert, New York...... g 38 
Standard gran. f.o.b. refiners (27). 4.25 
ee curing sugar, 100 Ib. bags, 








Reserve, La., less 2%...... @3.0 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2%.....- @3.40 
SPICEs. 
(These prices are basis f.o.b. Chicago.) 
Whole. 

Allspice ...... Naécoshaecnibe osotees ae 9 
Cimmamen 5c Puccadcabeee subeisbaee j 16 
Cloves ...i.... kanal 6ath cokaaboves. ae a 
Coriander .......... b ccceccevoccsces 6 0 
GIMBEP 2 ncccccccccccvdeccecs eocccecs 2 
WMa06, TAMER 2.0 -cckecccescascoves 38 6 
WEEE necccecetesece rcceoes oaéones es 2B 
Pepper, black ...... elevsideneceese a % 
Pepper, Cayenne ........ atvandheseh) an 2” 
PPE, FEM ..cccccccccccccccs éoeee: 6 

Pepper, white .......... ideccuaue . B&B 





Ox-tai 


Kidney 


Mediu 


Brains 
Sweett 
Calf } 
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TS. CHICAGO MARKET PRICES Ae er 
m. prin. Bologna style ge in beef rounds— 
es dur WHOLESALE FRESH MEATS. Fresh Pork, ete. Pam ee Leen ee 
Pork loins, 8@10 lbs. av. 13 Frankfurt style sal in sheep casings— 
Jan, 1 tot Carcass Beef. Piente | shoulders - G 8 @10% Small mone ¢o aane. s s 5.25 
— eneke dpemehen desd'eg dpe 
‘ta Week ended Cor. week, ‘Tenderloins ....- a5” @40 Se eee me 
:. Mie prime native steers— Sept. 28,1932. 1981." Spare ribs .. @7 @io =‘ Smoked link sausage in hog casings— 
ING EE so cxdutiolostaed 15 @15% 17 @18 Back fat ... ee @ 6% @ 9 Small tins, 2 to crate...... ceeeesucee eeeeee 4.50 
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Selling Heavy Hams 


How They May Be Divided Into 
Four Attractive Consumer Cuts 


Heavy hams often furnish a 
problem for both packer and re- 
tail meat dealer. 

Many heavy hams never find 
their way into the retail market 
because the packer often finds 
difficulty marketing them at a 
profit. They are either skinned 
and sold as smoked skinned hams, 
or boned and used as boiling hams. 

Most retailers have few if any 
customers who want a ham weigh- 
ing 20 to 25 lbs. or more, unless 
for some special occasion. Few 
retailers can afford to carry a stock 
of any kind of meat for special 
occasions. 

But if it is possible to divide 
these heavy hams into pieces of 
the kind and weight most desir- 
able for broiling, boiling or baking 
in the small or medium sized 
family, and the retailer is left 
with no hocks or butts on his 
hands, it is probable that more 
smoked regular hams can be mar- 
keted. 

This would relieve the pressure 
on the boiled ham market and 
make possible the moving of 
heavy hams through retail stores 
to the advantage of both retailer 
and packer. 


Such a method of breaking up the 
heavy ham is advocated by the National 
Live Stock and Meat Board in its sug- 
gestions for “Cashing in on Pork.” 

By this method a thick center slice 
is first removed. 

If it seems doubtful to the retailer 
that the fancier part of his trade will 
absorb these thick slices, he «an make 
several thinner slices for frying. 

The butt may then be used for boil- 
ing or baking. 

Almost half of the ham still remains 
on the hock end. This is then divided 
into two parts, as indicated in the ac- 
companying illustration. One of these 
two cuts is boneless, and will therefore 
command a better price. The other has 
the bone in, but at the same time in- 
cludes a large quantity of the best meat 
in the ham. 


A 22-lb. ham so cut will yield pieces 
ranging in weight from 4% lbs. to 6 
Ibs. 

In addition to the center slice, which 
is an extra fancy piece for broiling, 
there are three pieces available for 
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boiling or baking, no one of which will 
result in a large amount of left over 
meat. 

Such as remains can be sliced cold or 
be ground for ham salad, so popular for 
the school lunch or the home table. 

Should the retailer prefer to break 
the ham into three rather than four 
pieces, half of what goes into the center 








DIVIDING THE HEAVY HAM INTO 
FOUR PIECES. 


Smoked hams weighing 18 Ibs. and over 
are difficult to move in the retail trade 
unless divided into smaller cuts. 

When a heavy ham is cut as suggested 
by the marking shown here it provides 
four cuts of desirable size. 

If three cuts instead of four are pre- 
ferred, one-half of the center section may 
be left on the butt and one-half on the 
two other cuts. 
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slice can be left on the butt end ang 
the other half on the hock end befor 
the latter is divided into the two ents 


This is the second of a series of 
presenting modern methods of ey 
pork which are being introduced by th. 
National Live Stock and Meat Board, 


The first appeared in THE NATIONAL 
PROVISIONER of September 24, 
and referred to new cuts which 
made from the fresh picnic shoulder, 


Later issues will describe other meth. 
ods of cutting pork to increase consumer 
demand. 


rints of each of these 
descriptions may be obtained in mantity 
for distribution in the trade, if b 
advance. For further information writ, 
= NATIONAL PROVISIONER, Chi 
fo 

PORK DRIVE GETS RESULTS, 

Planned for the purpose of bringing 
about more effective pork merchandis- 
ing, the nation-wide campaign launched 
under the auspices of the National Live 
Stock and Meat Board is now actively 
under way in New York, Iowa, and 
Minnesota and is bringing results. 

This nation-wide effort to demon- 
strate the latest styles in pork cuts 
will make it possible for housewives of 
the nation—chief purchasers of pork— 
to feature pork in the menus in great- 
er variety than ever. The new pork 
cuts are unusually attractive, easy on 
the budget, and help to solve the every- 
day question of “What shall we eat?” 

Chicago, the world’s greatest pork 
marketing and pork packing center, was 
selected as the first city in which these 
demonstrations were held. That city 
has a total of 5,500 meat shops and the 
consumption of pork is approximately 
250,000,000 lbs. annually. Every part 
of Chicago was reached in this city- 
wide effort in a series of ten meetings, 
featured by the pork-cutting demonstra- 
tions of Max O. Cullen, meat specialist 
of the board. One of the meetings, 
called at the request of the Institute of 
American Meat Packers, was attended 
by 600 packers and packer salesmen. 





on 
SMOKED HAM CUTS FOR BROILING, BOILING AND BAKING. 


These four cuts from the heavy smoked ham show (left to right): 
1. Butt end, which may be either boiled or baked, 


2. The next cut is the fanciest one of all, as it comes out of the 


center of the ham, and is especially adaptable for broiling. 
8. The third or cushion piece is boneless, and should command 


a good price. 


4. The fourth is the heaviest piece of all. 


Although this_cut 


contains the bone, it also contains some of the best meat in the ham 
and therefore should find a wide outlet. 
No one of these cuts is too large for use in the small or average~ 


sized family. 


The cuts in this picture weighed: 
No. 3—Cushion, 5 Ibs., 1 oz. 


2—Center, 4 lbs., 4 oz. 
5 Ibs., 11 oz. 


No. 1—Butt, 7 Ibs., 9 oz. No. 
No. 4—Knuckle, 
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The others were for retail meat dealers. 


Chicago meat dealers to the number 
of more than 3,000, attended these meet- 
ings. They watched the demonstration 
with keen interest. The meetings over, 
they gathered around the tables, ex- 
amined the newly made pork cuts and 
plied Mr. Cullen with questions. C. W. 
Kaiser, secretary of the Central Branch 
of the Chicago Retail Meat Dealers As- 
sociation, stated that the men of his 
association were very responsive to the 
new pork merchandising methods dem- 
onstrated. He considers the “eye ap- 
peal” an important factor in relation 
to pork sales. 


Chicago meat dealers are putting the 
new ideas into practice. Chicago house- 
wives are having the chance to pur- 
chase the new meat cuts. The lesser 
demanded cuts, converted into new 
forms are moving more readily. Simi- 
lar reports are coming from other 
cities. 

In New York state Paul A. Goeser of 
the Meat Board has been cooperating in 
the demonstration work with Cornell 
University, in Massachusetts with 
Massachusetts State College, and will 
soon move into Pennsylvania for an in- 
tensive state-wide campaign. Max O. 
Cullen of the Meat Board is cooperat- 
ing with the Iowa State College in Iowa 
and in Minnesota with the University 
of Minnesota. The demonstration will 
be given in Omaha at the Ak-Sar-Ben 
livestock show, at the American Royal 
in Kansas City, and at many other 
points. 

Pork represents a billion and a half 
dollar industry. The nation-wide cam- 
paign which has started out with such 
a bang should react to the advantage of 
every branch of the industry. 

ee 
NEWS OF THE RETAILERS. 


Avenue Meat Co., New York City, 
has been incorporated with a capital of 
50 shares of no par value to deal in 
meats and groceries. 


Garfield Markets, 6843 S. Ashland 
ave, Chicago, has been incorporated 
with a capital stock of $2,000. The in- 
corporators are Michael Kenny and 
Anna and Frank Kunza. 


Frank Williams has purchased the 
Gill Meat Market, Winterset, Ia. 


J. Bigelow has applied for a license 
to conduct a retail meat market at 23 
North 7th st., Minneapolis, Minn. 


Edward Lodmell has engaged in the 
retail meat business in Colman, S. D. 


Joe Laurin has reopened his retail 
meat store, closed some time ago, in 
Wolsey, S. D. 

XM. Striazant is planning to engage 
in the retail meat business at 2901 
South Wentworth ave., Milwaukee, Wis. 

The American Meat Market, Michi- 
gan City, Ind., recently opened for busi- 
hess in its new location at 801 Franklin 
st. The business formerly was located 


at 417 Franklin st. 
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City Meat Market, Hortonville, Wis., 
recently was purchased by Frank Sie- 
wert. 


Lester Bowens recently purchased the 
ng Meat Market, Fergus Falls, 
inn. 


The Blenderman Meat Market, Scrib- 
ner, Neb., has been sold to E. J. Moeller. 


Wm. Nissen has engaged in the retail 
meat business in Renwick, Ia. 


Alvin Bartlet will open a retail gro- 
cery and meat market at 5636 West 
Burleigh st., Milwaukee, Wis. 


Bert Huhndorm of Brownsville, Wis., 
recently took over the Home market in 
the Rogers’ grocery store on Fond du 
Lac Street. 


A. W. Johnson has become the owner 
and manager of the Pepin Meat Market 
formerly owned and operated by Lloyd 
Engels. 


Jim Hasterlik has opened a retail 
meat and grocery store at 901 Third 
ave., Great Falls, Mont. 


Laurence Natalini has taken over the 
Union Market at 1105 Central ave., 
Fort Dodge, Ia. 


Frances Babler has applied for a li- 
cense to conduct a retail meat business 
at 1104 Lowry North, Minneapolis, 
Minn. 

~ =e 


RETAIL FOOD PRICES DECLINE. 


Retail food prices declined two-tenths 
of one per cent during the month ended 
August 15, 1932, compared with a 
month ago, and 15% per cent when 
compared with the same period a year 
ago. Pork chops declined 10 per cent, 
leg of lamb 4 per cent; sirloin steak, 
round steak, rib roast, chuck roast, 
sliced ham and vegetable lard substi- 
tute 1 per cent. Increases of 18 per 
cent in strictly fresh eggs, 12 per cent 
in butter, 5 per cent in lard, 3 per cent 
in cheese and 1 per cent in sliced bacon 


were recorded. Plate beef and oleo- 
margarine showed no change in price 
during the period. 


a Boe 
FOOD SALES AND PROFITS. 


Interesting figures pointing to the 
relative share of total sales produced 
by principle groups of food store com- 
modities and the operating results and 
rate of profit return from each in a 
representative group of food store re- 
turns are presented in a series of re- 
ports published by the U. S. Depart- 
ment of Commerce as part 3 of the 
Louisville Grocery Survey, “Merchan- 
dising Characteristics of Grocery Store 
Commodities.” 

The table which follows brings to- 
gether for ready comparison the more 


Per Cent of 


Commodity Group. Total Sales. 
Sree. BS 6 oe 0050005090 ces eaecvce 4.5 
VUGGR VORCCRRERS 2.ncccccccsccccccsee 6.4 
PEGE: DUD c00 cv sccscecséewmiesasde 17.8 
CE ND. wee ccncaveccecenseues 10.3 
fe 8S are see 2.4 
EE, n'y d.g-¢ Kab se 45060 0eneee 15.7 
CE MED. vivcatw can nce Uoteekne te 6.2 
SEE: co dtheb ene one vnddeveseennguns 0.6 
CED. Sie wedenses t.ccccusexeeveadedee 2.8 
BENET dkeoceuerpscdond csteeccaheeners 1.9 
Jams and preserves ..........-.00. 0.7 
ere 0.5 
DET Ma reccsecewstvciteteacutecket sce 1.9 
WEED cccncedencses vevecetceqesees 2.2 
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The opinions of specialists 
in the meat industry all 
agree on one point; namely, 
that the greatest need is for 
education: 





“Meat Retailing” 
By A. C. Schueren 


Is one step toward solving ! 
this problem. 


Better retailing means better | 
customers. It will result in 
better wholesaling. 


You will enjoy reading a 
copy of “MEAT RETAIL- 
ING.” 


Price only $7.00 
plus postage 


For Sale by 
THE NATIONAL PROVISIONER 














| 407 8S. Dearporn 8t., Chicago, Ill. 








important data for a number of leading 
commodity groups. These data include 
the percentage of total sales produced 
by each, the rate of annual turnover, 
the percentage of gross margin and op- 
erating expense and net profit in terms 
of sales of each commodity. The fig- 
ures are average of the results of the 
26 Louisville Survey stores. 


Gross Operating Net 
Turnover. Margin. Expense. Profit. 
(Times). (% of Commodity Group Sales) 
62.9 35.3 16.2 19.1 
78.1 35.5 17.5, 18.3 
97.2 29.7 15.6 14.1 
17.4 30.8 20.9 9.9 
44.3 23.7 18.6 5.1 
114.0 18.2 11.3 6.9 
4.9 26.9 26.1 0.8 
10.0 24.5 23.5 1.0 
20.2 19.4 9.6 9.8 
17.5 17.0 9.3 7.7 
5.2 28.3 23.2 5.1 
8.5 26.0 16.7 9.3 
34.7 22.4 12.9 9.5 
17.2 23.7 18.4 5.3 





AMONG RETAIL MEAT DEALERS. 


A number of visitors attended the 
regular meeting of Bronx Branch last 
week. Among these were George An- 
selm, Joseph Eschelbacher, Leon Loeb 
and William Ziegler, Ye Olde New York 
Branch, Mr. Joseph, Federated Foods, 
Inc., and attorney Aaron Kaufman. De- 
bates on pertinent cuestions were pre- 
sented. A beefsteak dinner is planned 
by the Branch, Sunday night, Oct. 23, 
8:00 o’clock in Ebling’s Casino. Next 
meeting of the Branch will be Oct. 5. 


President A. Hehn presided at the 
meeting of Brooklyn Branch, Thursday 
of last week. At this meeting a series 
of lectures by members was inaugu- 
rated. The first lecturer was Jake 
Wyler who spoke on “Modern Mer- 
chandising.” Leonard Sussel will be 
the lecturer at the first meeting in 
October. 


The first social meeting of Ladies’ 
Auxiliary, ushering in the fall season, 
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was a decided success both financially 
and socially. The meeting was held at 
the Hotel McAlpin, Thursday of last 
week. Cards and bunco were enjoyed. 
Prizes were awarded to Mrs. M. L. 
Bealin, Mrs. Bloom, Mrs. Charles 
Hembdt, Mrs. Poos, Mrs. Chris Roesel, 
Mrs. Oscar Schaefer, Mrs. Geo. M. 
Stauder, Mrs. Joseph Stern, sr., Mrs. 
Joseph Stern, jr., and Mrs. A. Werner, 
jr. Mrs. R. Ehrenreich was awarded 
the door 
William 


rize. Hostesses were Mrs. 
ramer and Miss Phillips. 

A committee meeting for the annual 
combined ball of Brooklyn, Jamaica and 
South Brooklyn Branches was held in 
the K of C Institute, Tuesday night. 
Plans are now under way for this event 
which will be held in St. George Hotel, 
Brooklyn, February 5, 1933. Officers 
elected are Anton Hehn, chairman, Chris 
Roesel, vice chairman, Leonard Sussel, 
secretary, Harry Kamps, treasurer and 
John Harrison, business manager. Every 
effort is being made by the committee 
to make this 1933 event the best ever. 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 


Agricultural Economics at Chicago and 
Fresh Beef: 


Eastern markets on Sept. 29, 1932: 


CHICAGO. BOSTON. NEW YORK. PHILA. 
YEARLINGS (1) (300-550 LBS.) : 
SN <“b.bibodvustuheowecetewsanwedts $13.00@15.00 iw... we eee eee 
ET A nkbOe pwibhadariog obaeecnceenewens ik | Beer ree pe Sk eee 
EE estiitn Sides sehhawuabhanuae eid DE. wekwteetee ““shsevseedss ~~ sevaccoese 
STEERS (550-700 LBS. ): 
ME) OikitGuelhtdes besudcecucseweutbs S| la 14.00@15.50 $13.! 15.00 
SE MAGinddiah abide dbendieasqassabeascas 11.530@13.00 sw eee eee LD. 14.50 12.00@13.50 
STEERS (700 LBS. UP): 
RS eee ee 14. 15.00 $14.2 15.50 14.00@15.50 13.50@15.00 
PaaS ecco eUNeeS bees ccdadae 12.50@14.00 11. 14.50 12.00@14.50 12.00@13.50 
STEERS (500 LBS. UP): 
DEL deteucedeceeds ccetésunddobbad 9.50@12.00 8.50@11.50 8.00@12.00 9.00@11.50 
DEEL Sacaepe wars obuh eaves madtinioes 7.50@ 9.50 7. 8.50 7.00@ 8.00 6.5 9.00 
cows: 
tt sideinwiide bednidedeewetiodetaes 8. 9.00 7.30@ 8.00 7 og 9.00 7.50@ 8.00 
ED  xadncusGicctintvabececeeeee ens 7.00@ 8.00 6 7.50 7.00@ 8.00 6. 7.50 
EG dnie nuh be bakenwsbc<ek ieean ane 6.00@ 7.00 5.50@ 6.50 6.00@ 7.00 5. 6.50 
Fresh Veal and Calf Carcasses 
VBAL (2): 
C—O ee ee 9.00@10.00 12.00@13.00 12.00@15.00 ye? ted 
Rdesccge tevedeeupvebesesvecetuce 8.00@ 9.00 0. 00 10. 12.00 10. 11.00 
PL: bin oui tine ubbals dec eeuueaadkewien 7.00@ 8.00 8.00@10.00 9.00@10.00 8.008 8.00 
Dt <cpucceatasurethebeeeneeeeur’e 6. 7.00 7.00@ 8.00 7.00@ 8.00 8. 9.00 
CALF (2) (3): 
MEY clho ce cdddsvecqusvescetdececcty seebbebeses) |. ste Seeaesieae © {uegaasan 
DE +chaseddameet oetresensecnawe ound 7. 8.00 8. 9.00 ret ey 19 0010 00 
DEED SV aiideekésechecteoues eaeseus 6.00@ 7.00 7.00@ 8.00 7.00@ 8.00 9.00@10.00 
MT iestdietesnes<eeeetensacensse 5.00@ 6.00 6. 7.00 5.50@ 6.50 8.00@ 9.00 


Fresh Lamb and Mutton: 
LAMB (38 LBS. DOWN): 


DN Senne dgadie bi dh oes cdhacdoveons 11.00@12.00 11.50@12.50 12.00@ 13.00 12.00@13.00 
Melbver tables + ccpavvatesteeounsebe 10. 11.00 11. 12.00 11.00@12.00 iG-on@ 13.09 
EL.” .8 ntie Sbdie beegaiceewn iieewel 800g 10.00 9.50@11.00 10.00@11.00 9.00@10.00 
EE DS niwadate danivetdce6eoeweok aor 7. 9.00 8.50@ 9.50 9. 10.00 8.00@ 9.00 
LAMB (39-45 LBS.): 
DE . pbdecutiekiesst0s0ee 4 6edew cate 11.00@12.00 11.50@12.50 12. 13.00 12.00@13.00 
Dt tinacndeenitdindetieeaséeeudedttien 10.00@ 1.09 wt oe ns ies 10. 12.00 
DEN “StnctGeskeccbenceencéesreseedéon 9. 10.00 9. 11.00 10.00@11.00 9.00@10.00 
PD . disducetibccwceetkeeéereneeus 7.50@ 9.00 8.50@ 9.50 9. 10.00 8. 9.00 
LAMB (46-55 LBS.) 
DD atdexccogeseudseponceceésodees 10. 11.00 11. 12.00 1Lé 12.50 11.00@12.00 
eS a eer eee 8 00910.00 10.00611.00 10.00611:50 10.00@11.00 
MUTTON (EWE) 70 LBS. DOWN: 
jiaé cenentetwinkieuh kate ee 4. 5.00 5.00@ 6.00 6.00@ 7.00 5.00@ 6.00 
DD \ctvehett’csceses seuss cobrkhnke i 0g 4.00 $008 5.00 5.00@ 6.00 rr | 5.00 
DED. Lposceudescévebées betetenctee 2. 3.00 3.00@ 4.00 3.50@ 5.00 3.00@ 4.00 
Fresh Pork Cuts: 
LOINS: 
err per es near 11.00@12.50 13.00@14.00 12.00@13.50 12. 14.00 
RE OSE SE ee et» 10.00@11.50 FS Hee 11.00@13.00 res i 00 
ee as ae 9. 10.50 12.00@13.00 10.00@11.50 10.00@12.00 
I A ie wakns nee es earned 75 8.00 8. 10.00 0@ 9 8.00@10. 
SHOULDERS, N. Y. STYLE, SKINNED: 
i Mi A:  eavetadewsdeaweerteéowe C.50@ 7.00 «ss caceecceee 7.50@ 9.00 8.00@ 9.50 
PICNICS: 
A OE re a eka k eyatensedegde: geeeeduets OBE BBD  ccvcccccce 7.50@ 8.00 
BUTTS, BOSTON STYLE: 
OS a ee reer et 8.00@10.00 =. sae u eee 9.50@11.50 9.00@11.00 
SPARE RIBS: 
ED actus ctcecawsavecteseucete COBO cn wvicccece Neswessivecs .  Conwnguacs 
TRIMMINGS: 
EE. ccvicedewcecotenenastaeaeseus GR See: «. ckércecsacs 8 ‘suwensdeda >. aaseenegnsa 
PEE nenecnevtdend sacvendeudeecsnnsss GOCE TBD 8 cccccscces = ceweccvdess «= ses tocecee 


(1) Includes heifer yearlings 450 Ibs. down at Chicago. 


and Chicago. (3) Includes sides at Boston and 


(2) Includes ‘‘skins on’’ at New York 
Philadelphia. 
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Ye Olde New York branch is 
another essay contest with a view 
ascertaining what its members wish tp 
read in the bulletin. The prizes include 
a mahogany electric clock, butcher 
block, cutting table and five 
awards. A number of essays have gl. 
ready been received, and the contest 
closes October 27. 


Sam Bleicher, an active member of 
Bronx Branch, opened a new market at 
6 East 170th street, Manhattan, re. 
cently. Mr. Bleicher named his ney 
store Mohawk Food Market, which js 
a modern up to date establi 
carrying a full line of meats and fruits, 
His other market is at East 137th street, 


Fred Dietz, a long time member, of 
Eastern District Branch, has again en- 
tered the business after a prol 
vacation, having bought the shop for. 
merly owned by John Peters in Rich 
mond Hill. His friends wish him the 
best of success. 


Charles Hembdt, past president 
Washington Heights Branch, 
celebrated his twenty-fifth anniv 
in his present store at 1338 St. Nicholas 
ave., Manhattan. This also completes 
Mr. Hembdt’s thirty-third year in the 
same locality. 


—_@—_ 
NEW YORK NEWS NOTES. 


Adolf Nauer, secretary, Merkle, Inc, 
is nusing a minor injury suffered while 
playing golf last Sunday at Bayside, 
| 8 


G. H. Lupp. beef department, Armour 
and Company, Chicago, visited New 
York during the past week. 


Albert H. Merkle, jr., Merkle, Inc, 
Brooklvn, and Mrs. Merkle are spending 
a little time at Atlantic Citv. 

A. W. Macklin, beef department, 
Wilson & Co., Chicago, spent a few days 
at the New York plant during the past 
week. 

W. T. Hurd, produce department, 
Swift & Company. central office, is 
spending several days at the Chicago 
plant. ‘ 

J. T. Murphy, packinghouse market 
expert, is now with Bell & McLetchie, 
packinghouse and food products brokers, 
Boston, Mass. 


Fred Schneider, well-known sausage 
and pork packing expert, is now su 
tendent of the Fullerton Packing Co, 
Paterson, N. J. 


G. R. Cain, advertising devartment 
and W. S. Johnston, beef department, 
Swift & Company, Chicago, visited New 
York during the past week. 


S. B. Dietrich, vice president in charge 
of the beef department, Hunter Pa 
Co., East St. Louis, Ill., was a visitor ® 
New York during the past week. 


Thomas H. Nash, vice president and 
general manager, Cleveland Provision 
Co., Cleveland, Ohio, spent 

in New York during the past week. 


Vice vresident W. J. Cawley, Wilson 
& Co., Chicago, and Mrs. Cawley sailed 
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om the s.s. Europa on September 24 for 

d, after having visited in New 
York. Mr. Cawley plans snending sev- 
eal weeks abroad. 


Meat, fish and poultry seized and de- 
sroyed by the health department of the 
tity of .few York during the week 
ended September 24, 1932, was as fol- 
lows: Meat.—Brooklyn, 28 lbs.; Man- 
hattan, 1,159 lbs.; Bronx, 10 lbs.; total, 
1,197 Ibs. Fish.—Brooklyn, 32 Ilbs.; 

attan, 469 lbs.; Bronx, 18 lbs.; 
total, 519 lbs. Poultry.—Manhattan, 35 
ibs.; Bronx, 6 Ibs.; total, 41 Ibs. 


At the exhibit of the baby beef class 
of the 4 H Clubs at the Eastern States 
Exposition held at Springfield, Mass., 
September 19 to 23, the grand champion 
was purchased by the Great Atlantic & 
Pacific Tea Company, highest bidder, 
ata cost of $2.10 a pound. The grand 
champion was a registered pure-bred 
Aberdeen Angus steer, Stub Tea, fifteen 
months old and weighing 880 Ibs. alive. 
Sub Tea was also awarded grand 
champion over all other breeds in the 
open classes at this exhibit. This steer 
isan offsoring of a pure bred registered 
heifer named Glancernock Kate and was 
classed as the best steer for its age that 
has appeared at any exhibit in this 
country. This grand champion, with 
other prize cattle purchased at this 
exhibit, will be slaughtered at the New 
York Butchers’ Dressed Meat Company 
plant and sold by the Great Atlantic & 
Pacific Tea Company within the next 
ten days. Pending its slaughter it is 
being exhibited at the New York stock 


yards. 
——qe 
CUDAHY OPENS NEW PLANT. 


New branch offices, coolers and stor- 
age plant of the Cudahy Packing Co., 
forming the first of the buildings which 
in time will occupy the re-located track 
line of the New York Central Railroad’s 
West Side elevated structure in New 
York City, have just been opened for 
business at 450 West 14th street. 


The Cudahy plant is the first build- 
ing of this type to be used in the city, 
including as it does second-story rail- 
road tracks and side track as part of 
the building equipment. The railroad 
facilities have not yet been completed, 
but the New York Central is under con- 
tract to have this entire project com- 
pleted by September next. 


Instead of track facilities on the 
ground or underground level, the new 
structure is tunnelled at the second 
floor by four tracks. It is of ultra- 
modern construction, with especially de- 
veloped facilities for receiving carload 
freight. Eight refrigerator cars can be 
Fea within the buildine at one time, 
elivery being made to the other floors 
by elevators, 
— building fronts on Fourteenth 
rey 100 ft., is 103 ft. deep and is 72 
raed above street level. The founda- 
ons are of caisson type, going 80 ft. 

P to bedrock, and are designed to 
support a final structure ten stories high. 
: On the first floor there is a cooling 
mys covering 6,400 square feet, said 
0 be one of the larvest storage sales 
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All This for *5-® 
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z| 1— 9 Solid Steel Market $5.00. 
Cleaver, German C.0.D 
Pattern, 2 Ib. 10 Check 
bas or 
=z] 1—10 Roast Beef Tier, Cash 
with eye Pully guaranteed! 
zs] 1—12” Steak Knife, Straight Write ° 
or Cimeter 
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3} 1—14” Butcher Steel, Gen- 
uine “Dick” Mag- 
netized 











A.C.Wicke Mfg.Co. 


414 East 102nd St. 
New York, N. Y. 
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rooms in the United States. Adjoining 
this is shipping lobby and sales office 
for the Gansevoort market branch. 
Another large cold storage room is lo- 
cated on the fifth floor, together with 
executive offices of the company’s New 
York district. 


/ 





NEW 


IDEA IN 


BRANCH HOUSES. 


This new branch house and storage 
building of the Cudahy Packing Company 
on the West Side in New York City has 
track facilities entering at the second 
floor level, as indicated in the unfinished 
wall opening in the illustration. It is a 
result of the New York Central’s elevated 
set the 

in the 


track improvement, and will 
standard for the meat industry 
metropolis. 

The well-known and popular George A. 
Handley, district manager for Cudahy at 
New York, officiated at the opening of the 
new plant, assisted by manager R. L. 
Callahan of the Gansevoort Market 
branch, which occupies the ground floor 
of the building, and by vice president 
Dan Donohue and _ construction chief 
A. W. Ruf from Chicago. 


Plans and specifications were drawn 
by the construction department, Cudahy 
Packing Company, Chicago, under the 
supervision of A. H. Ruf. Insulation 
was furnished by United Cork Com- 
panies; disnlay racks and cooler doors 
by Jamison Cold Storave Door Co. Re- 
frigeration is purchased from Conron 
Bros. Co. Premises are leased from 
the New York Central Lines for 45 
years. 


Early on the morning of September 
19 district manager G. A. Handley, well- 
known throughout Eastern meat trade 
circles, officially opened the new branch 
house by unfurling Old Glory and re- 
leasing the gay holiday attire that 
draned the building. Among the visi- 
tors during the day were some of the ex- 
ecutives of the New York Central Lines, 
including president Frederick E. Wil- 
liamson, executive vice president R. D. 
Starbuck, vice president R. E. Dough- 
erty and C. J. Brister, as well as cus- 
tomers, friends and public officials in- 
cluding deputy fire commissioner 
Joseph M. Hannon, ex-sheriff Charles 
W. Culkin and scores of market and 
other business men, many of them out- 
side the packing industry. 


Vice president D. J. Donohue and 
A. H. Ruf, head of the branch house 
construction department, Chicago, aided 
Mr. Handley and Robert L. Callahan, 
head of the Gansevoort branch, in greet- 
ing the guests and pointing out the new 
facilities of the building during the tour 
of inspection, after which refreshments 
were served. 


a. 


ANCO ADDS TO SALES STAFF. 


J. E. Castino, well-known packing- 
house machinery and equipment sales- 
man, recently joined the sales staff of 
the Allbright-Nell Co., Chicago. For 
many years Mr. Castino was with the 
Mechanical Manufacturing Co.; cover- 
ing the New England states. His new 
territory will include Ohio, Michigan, 
Tennessee and parts of Virginia and 
West Virginia. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, medium 
Cows, common = medium. 
Bulls, 





LIVE CALVES. 


Vealers, good to choice 
Vealers, medium 


LIVE LAMBS. 


Lambs, va OO to choice 
Lambs, med. 


Hogs, 180-220 lbs 
Hogs, 230-260 lbs 


DRESSED HOGS. 
Hogs, 90-140 Ibs., good to choice 


DRESSED BEEF. 


CITY DRESSED. 


Choice, native, heavy 
Choice, native, light 
Native, common to fair 


WESTERN DRESSED BEEF. 


Native steers, 600@800 Ibs 

Native choice yearlings, 440@600 Ibs.. 
Good to choice heifers 

Good to choice cows 

Common to fair cows 

Fresh bologna bulls 


BEEF CUTS. 


20 
No. 2 ribs 
No, 
No. 


1 hinds and ribs 
2 hinds and ribs......1) 
. 3 —— ae ribs 


nas 
Rolls, reg. 
Rolls, reg., 4 avg. 
Tenderloins, 4@6 Ibs. avg.. 
Tenderloins, 5@6 ibs. avg.......- éoocoune 
Shoulder c' lods 


DRESSED VEAL. 


Bee e eee eeeeeeerereeereee 


DRESSED SHEEP AND LAMBS. 


--13 @14 
Lambs, medium . -.11%@12% 
Shee 6 8 


eep, . ** 
Sheep, medium ° ee © 7 


Lambs, choice .... 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lbs.. 

Pork tenderloins, fresh... - 

Pork tenderloins, frozen 

Shoulders, Western, lo@is se avg. 

Butts, boneless, Western covccecce 

Butts, regular, Western -.10 

Hams, Western, ja, 10@12 Ibs. avg. .11 

Picnic hams, Western, fresh, 6@8 Ibs. 
average 

Pork trimmings, extra lean 

Pork trimmings, regular, 50% lean. . 

Spareribs, fresh 


SMOKED MEATS. 


13 @14 
-25 @30 


city 
City pickled bellies, "s@io Ibs. avg. 


FANCY MEATS. 


fresh steer tongues, untrimmed..... 
fresh steer tongues, L ec. trm’d..... 
Sweetbreads, beef 
] ys e 
Mutton kidneys. 
Livers, 
Oxtails 





tu 


SEERSEEREE 
FF 
Be 


Pree erepee 
z 2 
a 

a 
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BUTCHERS’ FAT. 


Shop fat ... 
Breast TE cctsetecescececesve 
Edible suet ...... 

Cond. suet 


8858 
asas 
HEY 
2433 


5-9 9%4-12% aes 1418 18 up 
Prime No. 1 veals... 5 75 
Prime No. 2 veals... 4 -60 
Buttermilk No. 1.... .50 
Butermilk No. 2.... 2 40 
Branded grubby .... 1 25 
Number 1 


50 
40 
30 
“15 
-10 
BUTTER. 


Creamery, extras (92 score) 
Creamery, firsts (91 score) 
Creamery, firsts (88 score) 


EGGS. 
(Mixed Colors.) 


Soot goat, including unusual hennery 
selectio 

stentasds 

Rehandled receipts 

Checks 


eeeeeereee 


LIVE POULTRY. 


Fowls, colored, via express 
Chickens, Rocks, fancy via express. 
Chickens, Leghorns . 


DRESSED POULTRY. 

FRESH KILLED. 
Fowls—fresh—dry packed—12 to box—fair to good: 
Western, 60 to 65 Ibs. to dozen, Ib...18 21 

, 48 to 54 Ibs. to dozen, Ib...16 19 
43 to 47 Ibs. to dozen; Ib... .15 18 
» 36 to 42 Ibs. to dozen, Ib...14 16 
30 to 35 Ibs. to dozen, Ib...18 5 
Fowls—fresh—dry pp to box—prime to fcy.: 
Western, 22 
Western, 
Western, e 
Western, \ 17 
Western, 30 to 35 lbs. to dozen, Ib.. 16 
Ducks— 
Long Island, No. 1.. 
Squabs— 
White, ungraded, per Ib.............. 15 @23 
Turkeys, frozen—dry pkd.: 


Young toms eve ccccccccccececede 4 


Fowls, frozen—dry pkd.—12 to box—prime to Se 
Western, 60 to 65 Ibs., per Ib.......21 22 
Western, 48 to 54 Ibs., per Ib. 1 
Western, 43 to 47 Ibs., per Ib 


i 
BUTTER AT FOUR MARKETS. 


Wholesale ices of 92 score butter at Chicago, 
New York, ton and Philadelphia, week ended 
Sept. 22, 1932: 

Sept. 16 17 19 20 21 22 
Ht4 20 19 19 19 19 
Kew work 20 20% hes me ts 20 

he 21 21% 21% 21% +#«221 
Phils. --21% 21% #=22 22 22 21 

Wholesale prices carlots—fresh centralized but- 
ter—90 score at Chicago: 

20 20 20 20 

Receipts of butter by cities (tubs): 


This Last —Since Jan. 1.— 
week. .- year. 1931. 1930. 


87, 697 28,297 2,374,250 2,519,227 
er 45,636 3,021,099 2,832,833 
Boston . 7 512 13,9384 921,214 851,128 
Phila. 15,990 942,983 _ 921,978 
Total 113,703 112,114 108,857 7,260,146 7,125,166 
Cold storage movement (Ibs.): 
In Out On hand 
Sept. 9 Sept. 22. Sept. 23. 
-» 89,7 re rk 156 19,683,426 
soars peed 
cc ees ; 2'323,753 
- -122,753 44,140,436 37,547,380 


@15 


19% 20 


Chicago 
| & - 


Same 
week day 
last year. 
Chicago . 
New York. 


Boston 
Phila. 
Total 
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FERTILIZER MATERIALS, 
BASIS NEW YORK DELIVERY, 


Ammoniates. 


Ammonium sulphate, bulk, per ton 
basis ex vessel Atlanta 


scrap, acidulated, 6% a 
nla, 3% A. P. ‘A. Del'd. Balt. & 
Soda’ Nitrate, per net ton........ 
in aa ba 


ina a, 4% and 50 
Acid’ phcsphate,” bulk, an 0.b. “Balti- 
more, per ton, 16% fia’ 


Bone wal, few, 


\ Seer 


Potash. 
Manure salt, 30% bulk, tom... 
Kainit, Hige bulk, per 7 phases: 
Bulpnate'h 4. ob ~ puomeanee: 
e es, sesccceces 
Potash Salts are less 3% Discount. 


50% unground 
60% unground . 


BONES, HOOFS AND HORNS, — 


Round shin Senen, avg. 48 to 50 lbs., 
per 100 piece: 
Fiat shin “bones, avg. “40 to 45 Ibs., 
per 100 piece: 
Black or criped hoofs, per ton. 
White hoofs, per ton 
Thigh bones, avg. 85 to 90 Ibs., per 
100 pieces osevcceees @ 7 
Horns, according to grade........... 75.00 


ne 


NEW YORK MEAT SUPPLIES. 


Receipts of Western dressed m 
and local slaughters under fedora 
spection at New York for week e 
Sept. 24, 1932, with comparisons: 

Week 
ended 
West. drsd. meats: Sept.24. 


Steers, carcasses. . 7,697 
carcasses... 849 
carcasses... 


Prev. 
week. 


7 
36,314 
Mutton, carcasses. 2,002 


Pork cuts, Ibs... .2,176,943 
Local slaughters: 


PHILADELPHIA MEAT SUPPLI 
Receipts of Western dressed 


and local slaughters under city fe 


ok i aS INERTIAL TN gt ED ee 


eR AE Tak in a Se Beat olin at 


eral inspection at Philadelphia for { ih Z 


week ended Sept. 24, 1932: 


West. drsd. meats: 
Steers, carcasses . 


carcasses . 

, carcasses 
Mutton, carcasses . 
Pork, Ibs. 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed 
at Boston, week ended Sept. 24, I 
with comparisons: 

Week 
ended 
Sept. 24. 
2,389 


. TL 
sees 22,374 
732 


West. drsd. meats: 
Steers, carcasses .....- 








